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Can you use these additional sales features for your products? 


PRODUCT CHARACTERISTICS DESIRED 






















Beans in Tangy flavor. Improved color and 
Tomato Sauce sheen. Better browning. 
Fruits & Berries Appetizing natural color. Firmer 
fanned) texture and body. Fresh-picked 
flavor. Balanced sweetness. 
Improved appearance. Firmer 
orem ~ pgs texture and body. Fresh-picked 
— flavor. Balanced sweetness. — 
Brighter appearance. Enhanced 
rs - Sc fruit flavor. Smoother texture. 
Balanced sweetness. 
More appetizing appearance. Im- 
ilbeee proved flavor. Extended shelf life. 
Better texture. 
Improved color retention. Better 
ae flavor. Longer shelf life. Im- 
— proved texture. 

Pickles Firmer, crisper body. Mellower 
(Sweet) flavor. Brighter sheen. Balanced 
sweetness. 

Tomato Catsup Richer color. Enhanced gloss. 


Longer shelf life. Tangier flavor. 




















CORN SYRUP 


RECOMMENDED ADDITIONAL ADVANTAGES 





Reduces flavor masking. Cuts ingre- 
dient costs. Cuts handling costs. 





No flavor masking. Cuts ingredient 
costs. Cuts handling costs. 


Reduces oxidative discoloration. 
Gives higher drained weight. Cuts 
ingredient costs. Cuts handling costs. 


No flavor masking. Controls crystal- 
lization. Cuts ingredient costs. Cuts 
handling costs. 


Prevents loss of brightness during 
storage. Reduces surface drying. No 
separation. Cuts ingredient costs. 
Cuts handling costs. 


Sweetose 


Less shrinkage. Reduces rancidity. 
Cuts ingredient costs. Cuts handling 
costs. 


Sweetose 


Less softening. Faster finishing. Cuts 


Sweetose ingredient costs. Cuts handling costs. 


No flavor masking. Reduces brown- 
ing. Cuts ingredient costs. Cuts han- 
dling costs. 


Sweetose 


*SWEETOSE is a registered trade mark of the A. E. Staley Mfg. Co. 


New Quality Improvement Guide shows 
how to make sure your products have the 
characteristics customers want most 


Take a look at the above chart. Do your products 
have the qualities customers judge a brand by when 
they try it for the very first time? If not—even if 
your brand has all these characteristics but one— 
you're overlooking an opportunity to build extra 
volume with the most profitable sales of all— 
repeat sales. 

How can you “build in’ these characteristics 
that lead to bigger and better sales for your prod- 
ucts? It’s easy, it’s sure, it’s economical when you 
use Sweetose, the original enzyme-converted corn 
syrup developed exclusively by Staley’s for the 
food processing industry. 

For Sweetose Corn Syrup is a bland, crystal- 
clear liquid that gives balanced sweetness control. 
Captures and holds natural food colors. Enhances 
flavor, improves body, texture and eye-appeal of 
a wide variety of products. Because of a higher 
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degree of conversion, you can use more of 
it, replacing greater quantities of higher-priced 
sweeteners. 

Great as these advantages are, they're only part 
of the Sweetose story. For more information on 
Sweetose, how it can impart these sales-building 
characteristics tc your products, and how you can 
enjoy definite in-plant savings besides, write today to: 


San Francisco St. Louis 


A. E. Staley Mfg. Co., Decatur, Illinois 
Branch Offices. Atlanta - Boston - Chicago - Cleveland - Kansas City 
® ; 


New York Philadelphia 





0CECOSE 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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Resists rays — 
rates research 


New species of bacterium, 
tentatively named Micrococ. 
cus radiodurans, can with- 
stand radiation dosages of 
more than four million roent- 
gens — about 10,000 times 
normal human tolerance. 
Now, National Institute of 
Health has given $25,000 grant 
to Oregon State College, the 
discovering institution, to in- 
vestigate organism’s chemical 
make-up and metabolism. 
Purpose of study is to uncover 
the mysterious mechanism by 
which the bacteria protect 
themselves under radiation 
bombardment. This could lead 
to new ways of protecting liy- 
ing organisms, including hu- 
man populations, against radi- 
ation damage. 

Since Micrococcus radiodu- 
rans is non-pathogenic, it 
might also serve as desirable 
substitute for highly toxic Cl. 
botulinum, now ‘used as con- 
trol organism in food radia- 
tion investigations. 


Everything but the fuzz 


A continuous process for 
producing a peach puree con- 
centrate and a frozen peach 
nectar concentrate, developed 
by USDA researchers, retains 
the volatile peach flavor nor- 
mally lost in processing. Proc- 
ess also helps the fruit retain 
good color. From University 
of California Agricultural 
News Digest. 


Shorter work week? 


Between 1955 and 1975, to- 
tal population is expected to 
rise by 63 million. However, 
number of non-producers — 
those under 20 and over 64 
years old — will rise by only 
24 million. Therefore, 62% of 
total increase will be made 
up of dependent age groups, 
while a smaller proportion 
will be of working age. In- 
creases in productivity must 
accompany the population rise 
if growing needs are to be 
satisfied and living standards 
maintained. 


Die’ 
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cont 
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fizz quiz reveals 
consumers mixed up 


Varied consumer interpre- 
tations of meaning of “carbon- 
ation” and what it means in 
beverages were noted in re- 
cent survey by American Bot- 
tlers of Carbonated Bever- 
ages. Best answers received 
indicated that carbonation is 
either the fizz in soda water, 
a chemical process or effer- 
vescence. Others varied wide- 
ly. As to what carbonation 
does, answers ranged from 
“makes drinks taste better” to 
“has an effect on appetite.” 


Here’s whey to uncurdle 
dairy surplus 


Major step toward solving 
nation’s dairy surplus prob- 
lem lies in effectively promot- 
ing cottage cheese, believes 
Richard J. Werner, executive 
director of Milk Industry 
Foundation, Washington, D.C. 
On a national basis, average 
annual consumption of cot- 
tage cheese is less than five 
lb per person. If each person 
would eat only three oz more 
cottage cheese each week, an- 
nual consumption would be 
doubled and milk solids sur- 
plus eliminated. 


Dietary dilly 


Latest wrinkle is pickles for 
breakfast. Their low caloric 
content is said to make them 
a delicious salt substitute for 
beginning the day. 


Surplus melon sellin’ 


Tasty sherbet, made with a 
base sherbet mix and pulped 
cantaloupe, may add a new 
flavor to frozen desserts and 
Provide a market for surplus 
cantaloupes. Texas A. & M. 
College scientists now have 
Popularity and storage tests 
underway. From University 
of California Agricultural 
News Digest. 
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TRI-CLAMP Snap-Action Spring 
Clamps offer greater speed in 
assembling and disassembling 
a positive, leak-tight joint, plus 
substantial savings in original 
investment cost. 


TRI-CLAMP Lift Type Valves. 
Exclusive “cam action” of the 
handle provides a positive lift- 
ing and “cracking” action on 
the plug by working against the 
spring steel plate below the 
valve body. 


EXPORT DEPT.: 8 So. Michigan Ave., Chicago 6, U.S.A.—Cable: TRICLO 


Stainless Steel Valves and Fittings 
help maintain the purity and flavor 
that sell ice cream 


res 







' BordenCompany‘snewicecream 7 
> plant in Columbus, Ohio, show- 
- ing the widespread use of Tri- — 
_ Clover Tri-Clamp® and standard” 
Valves and F: 

















ee This scene in the Borden Company’s new 2-million gallon ice 
cream plant is a typical example of how large and small plants 
everywhere are turning to Tri-Clover Division products to guard 
against contamination that could destroy the delicate flavor and 
purity of the finished product. Ice cream producers have found that 
Tri-Clover’s sparkling clean Tri-Clamp and Standard Stainless Steel 
Valves and Fittings combine the highest degree of corrosion-resistance 
and sanitation with the labor-saving ease of cleaning that helps reduce 
processing costs. 

Our engineering staff, backed by many years of practical experience 
and specialized knowledge in completely sanitary handling of milk 
products, liquid sugars, syrups and other liquid products, will gladly 
help you solve your processing problems. Write for Catalog 1-154 or 
see your nearest TRI-CLOVER DISTRIBUTOR. 


§-258 


LADISH CO. 


IN CANADA: rans 
Brantford, Ontario 


Tréi-Clouer Division 


Kenosha Wisconsin 
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PIPE MILK PRODUCTS SAFELY THROUGH 


clear, flexible TYGON TUBING 


Milk is particularly sensitive to contamination. It readily picks up 
both taste and odor. That’s why especial care must be taken 
in the selection of milk handling and processing equipment. 


And that’s why flexible-plastic Tygon Tubing B44-4 is becoming more 
and more popular as a piping medium with milk plants. 

For Tygon Tubing B44-4 was developed exclusively for handling 
milk and milk products. 


Sparkling clear, flexible, non-toxic and non-contaminating, 
resistant to all cleaning agents used in dairies and milk plants, 
this unique plastic tubing offers a host of advantages. 


) om - ¢ isogieneend Trade Mark 


S. Stoneware Co. 


over the editor's 
shoulder 


Think you have problems? 


No doubt you have your share if 
you are trying to keep abreast of 
the important technological develop. 
ments in the food field. 

Trying to help men in industry 
keep up with new ideas and meth- 
ods has been my job for the past 
five years prior to joining the Foop 
PROCESSING staff last May. 

In my new job I can't help but 
see how much more effective are the 
techniques applied by our staff to 
make this problem of increased 
reading less arduous. , 

Here I have learned a new man- 
ner of editing: reader convenience. 

As a Foop PROCESSING editor my 
job is to cull nonessentials, supply 
complete facts and anticipate your 
questions. By following these spec- 
ifications we can publish far more 
information — and it reaches you 
more promptly. 

Our staff call this postgraduate 
writing and editing. 

Part of my former duties as man- 
aging editor of an engineering 
journal were to edit out the manu- 
facturer’s name, address and trade 
names. 

Now, I often must search for the 
name and address of the manufac- 
turer, for we do not consider the 
article complete without this source 
for further information. 

I was surprised to find this ap- 
proach to reader service is a basic 
editorial policy and was pioneered 
at Putman Publishing Co. 

In addition to supplying the 
source name and address we 
provide a reader service slip at the 
back of the magazine. This makes it 
easy to get more facts without 
having to write. 

Your response to this service has 
proved its popularity. More impor- 
tant, however, the time it saves 
permits more time for you to keep 
up with the new developments if 
this science. 


Tygon Tubing B44-4 is available,in a range of 66 
sizes from Ye” to 3” bore. Write for Bulletin T-90 
which contains complete technical data. 


U. S. STONEWARE 


AKRON 9, OHIO Dik Md ljrmiiahe 


MANAGING EDITOR 
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COOKING 
DISCOVERY! 


UNIFORM 
AROCLOR’ 





















Non-pressurized Aroclor liquid-heating gives easily controlled, even 
heat=— makes New Era Potato Chips more uniform...golden...delicious 


Now ...a non-pressurized liquid-heat- 
ing system using Monsanto’s heat-trans- 
fer fluid, Aroclor 1248, has unlocked new 
quality for Nicolay-Dancey, Inc., pro- 
ducers of New Era Potato Chips. Called 
the Uniform Heat Control* process, it 
employs the ‘“double-boiler” principle 
of indirect heating to protect against 
scorching and overcooking, to preserve 
flavors at their peak. 


“Deep-fat frying,’ cooking in the 340- 
380° F. range, is the most critical opera- 
tion in potato chip production. The chefs 
regulate temperatures to meet the cook- 
ing requirements of each new batch of 


potatoes—poor temperature control or 
uneven heating can cause flavor losses, 
scorching or unnatural browning, and 
shorter shelf life. 


Direct heating systems often do not give 
good temperature control or even heat. 
Cooking temperatures cannot be lowered 
quickly —heat is stored in the refractory 
lining of the combustion chamber and 
continues to flow into the kettle long 
after burner input is cut. Overheating 
and “hot spots” can occur easily —espe- 
cially in the film of fat on the bottom 
of the cooking kettle adjacent to the 
combustion chamber where the tem- 


peratures range from 2500 to 3500° F. 


In the UHC process, liquid Aroclor ab- 
sorbs BTU’s from the combustion cham- 
ber and delivers them gently to the 
cooking fat. Flame heat never comes in 
contact with the kettles. Fat tempera- 
tures are easily regulated. Total tem- 
perature variations of 1° F. in the fat 
and 2° F. in the Aroclor have been re- 
corded in sustained high production. 
New Era Potato Chip makers say that 
their product has a “more uniform, 
evenly cooked golden color, and taste 


never before achieved.” 
*T.M. Nicolay-Dancey, Inc. 


au ae If you process food—from canned soups to fried foods—write Monsanto for sources of non-pressurized Aroclor heating systems. aaa sam 
MONSANTO CHEMICAL COMPANY | 
Organic Chemicals Division 
Dept. IF-2, St. Lovis 24, Missouri 
Please send more details about Aroclor 1248 liquid-heating and the 
names of designers and manufacturers of equipment: 


| COULD YOUR FOOD PROCESSING 
USE THESE 6 ADVANTAGES OF 
UNIFORM AROCLOR HEATING? 


| Pin-point control to within 2° F. 
Operating temperatures up to 600° F. 
Low-cost non-pressurized equipment 
| Compact space-saving designs 
High operating efficiencies 
i Safety from fire and explosion 


\ f 


rk eet eed eB ws SE ; 
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Aluminum Foil Packaging — 
Cook-In Packages 









Report No. 16 of a Series by 
Reynolds Metals Company 


OOK-IN or heat-in packages of 
aluminum foil (which also 
double as “serve-in” packages) 

are receiving increasing attention in 
the food industry. They are used or 
adaptable for fresh and frozen veg- 
etables; fresh, frozen, cured and pre- 
pared meats, poultry and seafood; 
soups, casserole dishes and complete 
dinners; baked, unbaked and brown- 
and-serve bakery products. The in- 
terest, of course, stems from consumer 
convenience and greatly enhanced 
sales appeal. But the food processor 
may also realize important econo- 
mies in packing, cooking and freez- 
ing in the same container, often with 
savings in space and shipping weight. 


Housewives are thoroughly familiar 
with cooking in aluminum foil 
through their own Reynolds Wrap 
“packaging” of meats and poultry. 
Test results illustrate the culinary 
advantages of this method. Two 12 
lb. 10 oz. turkeys were roasted, one 
with and one without such wrapping. 
Both were cooked until well done; 
both were excellent in appearance. 
But an expert taste panel judged the 
Reynolds-Wrapped turkey superior 
in flavor, its meat more moist. And 
cooking time was halved...the un- 
wrapped bird requiring 3 hr. 55 min. 
at the usual 300°F, while the other 
cooked in aluminum foil at 450°F for 
only 1 hr. 55 min. 


Many of aluminum’s advantages 
have been documented earlier in this 
series. If the product is frozen, alu- 
minum will speed its freezing and 
keep it colder (Report No. 9). Alu- 
minum helps preserve both vitamins 
and flavor (Reports No. 14 and 15). 
It protects against moisture gain or 


loss, air, light and odors (Reports 
No. 2, 3, 4 and 6). It extends storage 
and shelf life for many perishables. 
Aluminum itself is odorless, tasteless 
and non-toxic. And, unlike any other 
fiexible packaging material, alumi- 
num foil withstands extreme oven 
and stove temperatures without dam- 
age (Report No. 11). 


Foil Laminated Materials 


Important, too, is the fact that alu- 
minum protects the less heat-resist- 
ant materials with which it may be 
laminated. This is due to its extremely 
high thermal conductivity—0.52 cal. 
per sec. per cm. per cm.’ per °C. The 
effect is best explained by consider- 
ing a cook-in package containing a 
normally moist food product. 


Actual temperature within the cook- 
ing food—regardless of oven tempera- 
ture — is limited by its contained 
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moisture to the boiling point. If the 
package is a poor conductor, how- 
ever, its outside temperature must 
be much greater to provide adequate 
heat flow. Further, if there is not in- 
timate contact with the contents, hot 
spots will develop. Package tempera- 
tures will then approach oven tem- 
perature, often ;400° to 450°F and 
damage can enshe. 


But when highly conductive alumi- 
num foil is one of the components, 
package temperature will remain 
much lower and still maintain suffi- 
cient heat flow. The aluminum will 
also eliminate hot spots by quickly 
conducting away excess localized 
heat. Thus the temperature of the 
packaging will approximate that of 
the contents. The laminating materi- 
als—paper, plastic film, etc.—will re- 
sist burning, charring, and melting. 
And their benefits— such as greater 
tear-resistance, heat-sealability, etc. 
— will be available where cook-in 
conditions would otherwise prevent 
their use. 


Develop New Package 


This has led to the development of 
a significant new type of laminated 
foil package —a heat-sealed pouch 
for broiling or baking ready-to-cook 
frozen fish fillets, chops, steaks, pat- 
ties and similar foods. A tear strip 
removes the top portion of the pouch 
to expose contents for cooking while 
the remainder serves as a broiling 
and serving pan. 


Thus aluminum foil continues to ex- 


* tend the range of cook-in packages. 


They are now available—either in 
plain foil or laminated combinations 
- for cooking or heating in the oven, 
under the broiler, in boiling water, - 
on the grill, directly on stove burn- 
ers and over charcoal fires. For fur- 
ther information on this or any phase 
of aluminum foil packaging, call 
your Reynolds representative or 
write Reynolds Metals Company, 
Richmond 18, Virginia. 


* * * 


Cook-in package types include pouches, Reynolds 
Cass-Rol Pak, Reynolds Pak, Reynolds Wrap Pak 
and Compartmented Tray. Plain foil wraps are 
also used as cook-in packages. 


“i Watch Reynolds All-Family 
os Television Program 


“DISNEYLAND”, ABC-TV. 


©1958 by Reynolds Metals Company 
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Catsup progress 
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...via White Cap 


A story of growth through creative engineering 


For a major case history of 
White Cap services at work, 
consider catsup packaging. 


Here, again, one source has 
played a primary role in the 
march of packaging progress. 


When a packer’s carefully prepared cat- 
sup flows from his fillers into the bottles, 
his task has only begun. 


Ever since catsup began packing in 
glass, there have been the remaining 
problems: long term preservation . . . 
assurance of free flow . . . provision for the 
greatest convenience in use. 


There was a time, not so long ago, 
when none of these difficulties were 
really under control—because three 
major hurdles still had to be cleared: 


1—Protection from without 

The first hurdle was development of a com- 
pletely effective high speed 
seal, one which would stop 
oxidation through the entry 
of outside air, and the conse- 





wi Twist-OfF cap 


=) 








Sa Twist Off a 4 


The essential point is that here, as in so many other 
instances, White Cap’s creative contributions have been 
a major force for continuous progress. 

For every packer who puts foods in glass, these services are 
the irreplaceable ingredient. 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL ¢C CAN COMPANY 


The irreplaceable 
ingredient is 
White Cap service 


quent discoloration and thickening, 
Long ago, this hurdle was cleared, when 
White Cap engineering first provided —-—~ 
the Vapor-Vacuum Pry-off cap for cat- 
sup, the cap on which the modern 
catsup era was founded. 





2—Protection from within 

The second hurdle was to defeat deteriora- 
tion from within, to reduce air trapped 
in the product, to speed the cooling 
process and maintain brilliant, natural 
color. Again it was White Cap service 
to the catsup packers which gave 
invaluable aid in clearing these hurdles, 










3—Convenience in use 


The final hurdle was the problem of con- 
venience in use, the need for a catsup 
cap which would give the user complete 
ease in opening and closing—and yet 
provide full protection, after opening, 
as well as before. Again, White Cap’s 
creative engineering came through— 
this time with the new \% -turn Vapor- © 
Vacuum Twist-off Cap, beautiful, easier 
to open, easier to re-seal, and com 
pletely effective as the long term guard- 
ian of color, flavor, and freshness. 
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* MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 21%” — 414” in diameter at speeds up to 500 cans per 
er Also available with disc type can feed for can manufacturing 
use only. 








Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 












WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


AINGELWS 
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may become law... 


Compromise additive bill 


unless strong industry opposition 


develops on appeal procedure 


True to his word, Rep. John Bell Williams (D., Miss.) 


drafted a compromise food additive bill which sailed through 


his subcommittee unanimously. 


With many members of Congress tired of the 10-year fight 


to amend the FD&C Act, Wil- 
liams Bill may well wind up 
as law this session. If by any 
chance strong industry oppo- 
sition develops in either 
House or Senate, the whole 
procedure will have to be re- 
peated next year. 

Williams Bill (H.R. 13254) 
is essentially same as HELR. 
6747 which was recommended 
by FDA. However, a number 
of concessions have been 
made to industry groups. 

Major compromise — and 
possible stumbling block — 
saw the subcommittee go 
along with FDA’s insistence 
on traditional circuit court ap- 
peals procedure. 

They also hemmed this con- 
cession in with a new stand- 
ard calling for “a fair evalua- 
tion of the entire record” in 
connection with issuing ad- 
ministrative orders and for 
judicial review of them. 

Other important points: 

1. FDA loses its fight for 
the right to consider useful- 
ness or “functional value” in 
passing on a proposed addi- 
tive. Complicated phrasing in 
bill may possibly give FDA 
a chance to approach this 
subject obliquely. 

2. Manufacturers must tell 
FDA proposed use and sup- 
ply complete data on physical 
effect the additive is intended 
to produce and quantity of 
additive required. 

3. Unless an _ additive is 
completely non-toxic, FDA: 
(a) can decide how much of 
it is necessary to accomplish 
its purpose; (b) will set max- 
imum tolerances based on cu- 
mulative effect of the intake 
of an additive from various 
foods. 

4. Additives already ap- 
proved will be exempt under 
the Williams Bill — a victory 
for industry which has long 








sought the protection of a 
“srandfather clause.” 

5. Agreeing with industry 
views, bill drops the phrase 
“chemical additives” in favor 
of “food additives.” 

6. Food additives are de- 
fined as any substance that 
may be reasonably expected 
to become part of food or to 
affect food. FDA is _ happy 
with this definition. 

7. The bill covers packaging 
chemicals that can migrate in- 
to food. 

8. It provides for referral of 
controversies to. National 
Academy of Sciences. 

While H. R. 13254 doesn’t 
give either FDA or industry 
what it wants, FDA will sup- 
port it. Industry, perhaps less 
inclined to compromise, will 
probably be divided. 

Opinion here is if the Wil- 
liams Bill makes it through 
the House, it will have easy 
sledding in the Senate. Sen. 
Lister Hill (D. Ala.) is ready 
to guide it through the upper 
chamber. 


FDA favors a new color 
law for foods 


Calling for a legislative re- 
examination of the entire 
subject of color additives, 
FDA has gone on record with 
its views on H. R. 8945, the 
Curtis Bill (see April “Food 
Regulations’). 

(Continued on page 12) 


uct at right, circle 7280... 
see information request blank 


For more information on prod- t) 
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FOOD PROCESSING 















— 
PRs 


My . ‘ 7s : 


> 


<< 
ar 
$ 
1 “ 4 


my? te. 
ian oe 


a) ) 


sae 
aks 


eg Yt 


‘ 
‘ 


will season it better! 


» 
. . . because with Stange, seasoning is 
both a science and an art: Science a 
—in processing the basic seasonings: a > 
Art—in the application of these ; 
seasonings to your products to 


achieve distinction in their field 
for flavor and eye-appeal. 
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TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. *« Paterson 4, N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE e NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S. A. 
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FOOD REGULATIONS 
(Continued from page 10) 


This bill would establish a 
new system for certifying 
coal-tar colors. It would per- 
mit the government to set 
tolerances for colors and to 
specify conditions of use. 

Industry, and now FDA 
have come out strongly in fa- 
vor of a new color law. FDA’s 
position on the _ industry- 
sponsored bill was summed 
up in this way: 

“While we cannot support 
the bill, and especially the 
grandfather clause, in _ its 
present form, we favor the 
principles of the bill and 
would favor its enactment if 
modified along . . . suggested 
lines.” 

Specifically the bill would 
require “separate listing” of 
color additives suitable for 
use in food, drugs, and cos- 
metics, and which are “harm- 
less under the conditions of 
use specified in such listing.” 

It would expressly autho- 
rize FDA to establish mazi- 
mum tolerances for the use 
of any listed color additive 
in or on different products. 

It would also permit exemp- 
tion from certification of color 
additives when certification is 
“not necessary to protect the 
public health.” 

FDA views the concepts of 
the permanent provisions of 
the bill as “basically sound” 
in the light of the inflexibil- 
ity of the present law. 

The bill would also elimi- 
nate the anomaly of the pres- 
ent law in establishing differ- 
ent ground rules as between 
so-called coal-tar colors and 
other color additives. 

Major FDA objection to the 
Curtis Bill involves its 
“grandfather clause.” FDA 
says in its present form the 
provision is not compatible 
with adequate protection of 
public health. It objects to the 
fact that the clause places 
with Food and Drug the bur- 
den of testing colors now in 
use. 

“Industry, we _ believe, 
should at least share the task 
of re-testing, thereby greatly 
accelerating its completion,” 
according to FDA. 

Other technical suggestions 
will be forthcoming from 
FDA. 

Chances are, with all the 


changes recommended, the 
bill will probably not get far 
this session. That means rein- 
troducing it next time Con- 
gress convenes, 


Legislation proceeds on: 


® pesticide labeling 
@ humane slaughter 


Legislation has moved along 
on two bills of interest to 
food processors. 

H. R. 9521, the Haley Bill, 
(see previous columns) has 
been reported out by the full 
House Interstate and Foreign 
Commerce Committee. 

Purpose of bill — amend 
ment of the FD&C Act so as 
to exempt from FDA’s label- 
ing requirements fresh fruits 
and vegetables treated after 
harvest with pesticide chemi- 
cals. 

Also reported out — by the 
Senate Agriculture Committee 
— is an amended version of 
the House-passed humane 
slaughter bill (H. R. 8308-S. 
1497) (see June “Food Regu- 
lations”). 

Proposed legislation pro- 
vides for a two-year period of 
study and research in humane 
methods of slaughter. 

Under terms of bill, the 


‘Secretary of Agriculture is di- 


rected to submit progress re- 
ports on research. At the end 
of the designated time period, 
he would be required to rec- 
ommend legislation based on 
results of research. 


Temporary permits issued 
for two food products 


Recent temporary permits 
will allow interstate shipment 
of experimental packs of food 
varying from requirements of 
FDA standards. Permits go to 
these two: 

Gourmet Foods Division of 
General Foods — for cherry 
preserves flavored with cherry 
liqueur and rum, 

Bercut-Richards — for 
canned tomatoes with added 
citric acid or added lemon 
juice, to adjust the pH of the 
product to the range of 4.1 to 
4.2. 


Changes affect 
USDA Inspection service 


USDA has upped inspection 
charges on a variety of food 
products — fruifs and vege- 
tables, dry beans and peas, 
eggs, poultry and domestic 
rabbits. 

Copies of new rate sched- 
ules are available from the 
Agricultural Marketing Serv- 
ice, USDA, Washington 25, 
District of Columbia. 

USDA has amended the 
regulations governing inspec- 
tion and verification of proc- 
essed fruits and vegetables 
and related products. 

Amendments permit manu- 
facture, identification, distri- 
bution or sale of USDA color 
standards, defect guides, or 
other similar inspection aids 
under a licensing procedure. 


FDA STANDARDS: 


Artificially sweetened jams 
and jellies — Proposal pub- 
lished is substantially what 
National Preservers asked for 
(see May “Food Regula- 
tions”). Complete details are 
available in the June 20 is- 
sue of the “Federal Register.” 


Ice Cream and Related Prod- 
ucts — Time for filing objec- 
tions has been extended to 
September 26. 

One recent exception to 
FDA’s proposed standards 
comes from American Mo- 
lasses Company. They charge 
inconsistency in the proposal 
which would permit molasses 
and refiner’s syrup to be used 
as a sweetener in ice cream, 
but not in sherbet and wa- 
ter ices. 

Molasses should get the go- 
ahead for all three items, they 
feel. 

As letters objecting to the 
standards continue to come in, 
further requests for extension 
are expected. 


Prune Juice — No exceptions 
have been taken to the re- 
quest of Straub and Co. for 
permission to use two per 
cent honey as a sweetener. 

This would seem to indicate 
that final order for identity 
standards should go into ef- 
fect soon. 
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; Association 
news 


University of 
California 

is beginning a four 
year course in agricul- 
tural management. 
The course empha- 
sizes career prepara- 
tion for ‘‘administra- 
tive assignments in 
commercial and public 
agencies dealing with 
agriculture.” 

The classwork can be 
taken at either Davis, 
Berkeley or Los An- 
geles campuses. 


Pet Food Institute 
has been formed by 
processors of wet and 
dry dog foods. Head- 
quarters are at 332 S. 
Michigan Ave., Chi- 
cago 4, Ill. 





Clarence Wiesman 


has been elected pres- 
ident of Research and 
Development Associ- 
ates, Food and Con- 
tainer Institute. Mr. 
Wiesman is general 
manager of quality 
control and food re- 
search at Armour & 
Company. 


American Chemical 
Society’s 

national meeting was 
the scene where Dr. 
W. G. Gordon re- 
ceived the $1000 Bor- 
den Award in Chem- 
istty of Milk. Dr. 
Gordon is supervisory 
chemist at the USDA 
Eastern Utilization 
Research and Devel- 
opment Diy. 


American Spice 
Trade Assn. 


has selected W. L. 
MacMillan as _presi- 
dent durin the 
8toup’s annual con- 
vention. Mr. MacMil- 
lan is president of 
Woolson Spice Co. of 
Toledo, Ohio. 


For 

more information 
_ On product at 
right, circle 7281 
see information 
request blank 
Opposite last page. 
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Let us buy you your first box of 
Kimuipes: 


INDUSTRIAL WIPERS 


Fill in and mail the coupon today so that we can 

rush you your FREE box of 100 Kimwipes! We 

want you to try Kimwipes in your own plant and discover 
their superiority over cloth towels in many food 
processing operations. That’s why we’re making 

this Free Offer! You'll find nothing outperforms Kimwipes 
—nothing is more efficient, handy or economical. 


Use them dry for quick, thorough absorption of 
shortening oils and grease. Use them wet for easy 
removal of sticky frosting, syrups, sugar and flour 

from workers’ hands or machinery. Use both wet and 
dry for keeping equipment clean and sanitary. 
Available in handy pop-up packages or wall dispensers. 
Super-sanitary Kimwipes pay for themselves 

in savings on towel laundering, alone! 


KIMWIPES INDUSTRIAL WIPERS ARE MADE BY THE MAKERS OF KLEENEX TISSUES, KIMBERLY-CLARK 2% CORPORATION, NEENAH, WISCONSI. 


KIMWIPES and KLEENEX are registered trademarks of KIMBERLY-CLARK CORPORATION 










































CLIP AND MAIL THIS COUPON, TODAY 
Kimberly-Clark Corporation 
(< Department Number FP-88 
Neenah, Wisconsin 


Please send me my FREE package of Kimwipes ‘‘900-L.” 


NAME 
FIRM NAME, 
ADDRESS 


SCENT ceasceciaeieapagnaiesticiaenbtientnmaniaaaieent area 
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MERCATE °20° 


(SODIUM ISOASCORBATE, MERCK) 


MERCATE ‘3° 


(ISOASCORBIC ACID, MERCK) 
Lower Cost Antioxidants 
to Preserve Natural Color and Flavor 


in processed mushrooms in beer and 
carbonated beverages 


MERCATE “20” and MERCATE “5”—the new stereo isomers SEND FOR FREE SAMPLES. 
of sodium ascorbate and ascorbic acid—offer you the full Address Dept. FP-8 
antioxidant effectiveness of the older ascorbates at a substan- MERCK & CO., INC. 
tial savings in cost. Use either product to increase shelf life Rahway, New Jersey 

and boost consumer acceptance for a variety of nonfat foods 

and beverages. You can count on MERCATE “20” or 

MERCATE “5” to minimize the development of undesirable 

color, flavor and odor, and to reduce container corrosion. 


© Merck & Co., Inc. 
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Spinach spearheads Stokely 
frozen specialties... 


. . which also will include Tenderoni 
and Cheese, Chicken and Noodle 
Casserole, Tenderoni and Beef, 
Chopped Barbecued Beef (Sloppy 
Joe), Potatoes au gratin and 
Creamed Chicken and Biscuits. Pre- 
mium frozen specialty line will be 
sold at popular prices, following in- 
troduction in selected test markets 
in mid-August. Van Camp name was 
selected because of long association 
with quality prepared canned foods. 
Rigid aluminum trays, covered with 
aluminum lids, allow both cooking 
and serving from original container. 
Trays are packaged in printed car- 
tons containing full-color illustration 
on front of product-as-served (with 
suggested garnishment), and cooking 
instructions on back. There is no 
overwrap. Stokely-Van: Camp, Inc., 
Frozen Food Div., 5625 E. 14th St., 
Oakland 21, Calif. 


Squirt-it-yourself .. . 


. is invitation soda-fountain-pump- 
equipped cap offers users of |'/-lb 
size of Cocoa Marsh milk booster. 
Washable, white vinyl plastic pump 
eliminates messy dipping, is obtain- 
able as premium for 25¢ from Taylor- 
Reed Corp., 15 Crescent, Glenbrook, 
Conn. Regular twist-off caps and 
pump-equipped twist-off caps are 
manufactured by White Cap Co. 
subsidiary of Continental Can Co. 
1819 N, Major, Chicago 39, Il. 
Pumps are manufactured by Calmar 
Co., Div. of Drackett Co., 6820 Me- 
Kinley Ave., Los Angeles, Calif. Jars 
are by Armstrong Cork Co., Lan- 
caster, Pa. Labels by Certified Proc- 
ess Co., 29 E. 2Ist St., New York, 
New York. 
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PRODUCTS 
2 "PACKAGES 


This month’s best... 


Spurt of flavored aerosol toppings . . . 





Blend of luxury, simplicity... 


. distinguishes "family" design 
worn by consumer line (top) and 
institutional line of Nash Coffee 
Company, 1745 University Ave., 
St. Paul, Minn. Packages are in 
strong red, coffee brown and 
white. Packages designed by 
Frank Gianninoto & Associates, 
Inc., 133 E. 54th St., New York, 
N.Y. Cans by American Can Co., 
100 Park Ave., New York 17, N.Y. 
Jars by Armstrong Cork Co., Lan- 
caster, Pa. Labels by Strathmore 
Press, 21 Chardon St., Boston, 
Mass. Caps from Closex Seal Co., 
122E. 42nd St., New York 17, N.Y. 
Measured service bags by Daniels 
Mfg. Co., 114 W. Kemp _ St., 
Rhinelander, Wis. Glassine-lined 
bags by Oneida Paper Products 
Co., 10 Clifton Blvd., Clifton, N.J. 
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a~ 
Fox-Wiprite 


. includes entries of Liquid Carbonic Division 
of General Dynamics Corp., and Fox-Wiprite 
Corp., 418-422 Thatford Ave., Brooklyn, N. Y. 
Liquid Carbonic's "Parti Day," left, available in 
chocolate, marshmallow, butterscotch and fudge 


flavors, needs no refrigeration. Product is being 
introduced on a market-by-market basis by Liquid 
Carbonic's exclusive selling agent for toppings — 
Parti-Day, Inc., 6525 W. North Ave., Oak Park, 
Ill. Aerosol 16-0z cans supplied by American Can 
Co., 


100 Park Ave., New York 17, N.Y. 





Corporation's "U-Bet" chocolate, 
strawberry and vanilla whipped toppings are pack- 
aged in containers holding 8 fl oz — equal to 
nearly one quart when dispensed. In addition to 
yellow, blue and white used on all cans, glowing 
metallic brown, strawberry or copper colors, re- 
spectively, represent flavor contained within a 
particular can. Line was introduced recently in 
New York City. Cans supplied by Continental Can 
Co., 100 E. 42nd St., New York 17, N.Y. 





NEW answer to CORROSION 
and SAFE fume handling 


iat —a",") 
/AIR-VAN 


in reinforced 


*TM Owens-Corning Fiberglas Corporation 


A Corrosion resistant to moisture laden air, most common inorganic acids, 
salts, gases, and organic materials. Low maintenance— never requires 
painting. Motor out of airstream and protected by patented air seal-off. 
Lightweight, high impact strength. Inherently quiet, sound absorbent. 


Es 
: Be Patented scroll design assures efficiency to 4” S. P. Certified Ratings. 
. “eaemeee= Capacities 100-11, 500 CFM. 


For full information see your Gallaher representative or write: 


GALLAHER 


20 Years of Leadership in Power Roof Exhauster Design 
The Gallaher Company 4108 Dodge St. Omaha, Nebraska 


yo 


AMCA Seal does not 
opply to units with wheels 
of less than 12” diameter. 
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Cyclone Metal Conveyor Belt 


eliminates hand wrapping of hams 


A Cyclone Conveyor Belt is used in this 
large meat plant to carry hams directly 
from the cooker to an automatic wrapping 
operation. This eliminates much 
expensive and time-consuming manual 
handling. 


More details on this time- and money- 
saving story are reported in the 
Cyclone booklet, “How 35 Manu- 
facturers Saved with USS Cyclone 
Processing Belts.”” Send coupon for 
your free copy. 





os 


© 


Five Basic Belt Types—Cyclone 
Fence makes the greatest variety of 
belts in the industry—spiral woven 
chain drive, spiral woven friction 
drive, flat wire friction drive, flat 
wire sprocket drive and flex-grid. 
They are available in a variety of 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


metals, alloys and finishes. They are 
strong, sturdy, highly resistant to 
the effects of chemicals, oils, water 
or temperatures. Their open-mesh 
construction makes them readily 
cleaned and sanitary— permits good 


circulation of air or heat. 
USS and Cyclone are registered trademarks 


United States Steel 


Manufactured at Waukegan, III. and Oakland, Calif. - Sales Offices, Coast to Coast 


“WRITE FOR BO00K-—--—-—-—— _ 


Cyclone Fence, Dept. K88, American Steel & Wire, Rockefeller Bidg., Cleveland 13, Ohio 


WRITE BELOW 
NAME 


ADDRESS 


city STATE 
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... always an insulation investment; never an insulating expense 


FOAMGLAS* IS VERMIN-PROOF 


Rodents and other vermin will eat their way right through most insulations . . . to reach food being stored or processed. They 
won't eat through FOAMGLAS. This unique, cellular glass thermal insulation is vermin-proof. In fact, it actually repels vermin, 
which makes FOAMGLAS a real investment in sanitation for all who work with foods. And check these other valuable benefits. 
FOAMGLAS is waterproof and vapor-proof to insure constant insulating value. It’s dimensionally stable. It can’t burn. It’s acid- 
proof... unusually strong . . . easy, economical to handle and install. Put all these benefits to work for you. Write for our new Low 
Temperature Insulation Catalog. PC Glass Blocks are another outstanding building product of Pittsburgh Corning Corporation. 


PITTSBURGH CORNING CORPORATION 


Dept. FP-88, One Gateway Center, Pittsburgh 22, Pa. * In Canada: 57 Bloor Street West, Toronto, Ontario 
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“Toaster-Redi’’ foil pouch . . . 


. allows heating pre-cooked and 
frozen meats and poultry in toaster, 
without thawing interim. Heavy- 
gauge, unmounted aluminum _ foil 
pouch permits grilling, baking or 
toasting of any food that can be 
prepared by warming (not cooking). 
Non-toxic interior coating remains 
odorless and tasteless under high 
heat, prevents corrosion of packag- 
ing material by food product. Ex- 
terior coating helps absorb heat, 
speeding up preparation time. Coat- 
ing doesn't burn, smoke or emit 
odor. Crimp seal remains secure 
through distribution and marketing. 
"Toaster-Redi" pouch is being used 
by Taylor Provisions Co., Trenton, 
N.J.; The Tasty Chip Steak Co., Inc., 
Detroit; Dinner-Ready of Virginia 
Corp., Timberville, Va.; and Fradelis 
Frozen Food Co., Los Angeles. Alu- 
minum supplied by Aluminum Com- 
pany of America, 1501 Alcoa Bldg., 
Pittsburgh 19, Pa. Pouches developed 
by Milprint, Inc., 4200 N. Holton 
St., Milwaukee, Wis. 


More sell in mint morsels... 


. . « was conclusion reached by D. 
L. Clark Candy Co., 503 Martindale, 
Pittsburgh, Pa., after extensive con- 
sumer survey showed that most 
people nibble mint bars at intervals 
and rewrap several times. As result, 
company redesigned its regular Mint 
Bar into new, five cent, three-patty 
Mint Bar. The three distinct patty 
sections are joined, to form a "bar. 
Glassine wrapper was designed and 
printed (in orange, blue and yellow) 
by Milprint, Inc., 4200 N. Holton 
St., Milwaukee, Wis. 
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Latest entries in cereal story... 





a 

. HI-PRO contains at least three times the high 
quality protein of any leading ready-to-eat cereals, 
according to General Mills, Inc., 9200 Wayzata 
Blvd., Minneapolis 26, Minn. Each flake contains 
wheat, corn and oats, combined with ten essential 
vitamins and minerals. Exclusive new process also 
combines milk protein with the grains. Normal serv- 


“Bouquet” of ice cream... 


- . is new dessert idea developed 
by Dixie Cup Division of American 
Can Co., Easton, Pa. Blue-and-white 
Wedgwood china patterned cups 
contain vanilla ice cream with sculp- 
tured top pattern, chocolate or 
strawberry sirup centers, and are topped with decorative, 
multi-colored, flavored candy sprinkles. Filling is done with 
special nozzle that fits over regular filling valve, provides 
"sculptured" top on ice cream and leaves hollow center for 
situp. Four-oz cups are packed in multiple window cartons 
holding either four for 49c¢ or six for 69c, retail. Dessert is 
being distributed in New England area by H. P. Hood & 
Sons, General Ice Cream Corp. and Borden Company. Dixie 
Cup plans to expand distribution on a regional basis. 


AUGUST 
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. MAYPO Oat Cereal is maple flavored 
and served hot. Currently sold in selected 
areas in the East and Midwest, the product 
has enjoyed remarkable sales increase — 
figures for eight months ending March |, 
1958, were up 103 per cent compared with 
same 1957 period. Distribution will be ex- 
tended throughout northern US in 1958, 
throughout entire country during 1959-60. 
Product of Maltex Company, Div. of Heu- 
blein, Inc., Burlington, Vt. Package designed 
by Storyboard, Inc., and supplied by 
Stecher-Traung Lithograph Corp., 238 Main 
St., Cambridge 42, Mass. 


ing reportedly contains as much protein as five 
slices of bacon or five slices of bread, or one egg 
and two slices of bacon. Product was recently in- 
troduced in eastern states. Package designed by 
Lippincott and Margulies, Inc., 430 Park Ave., New 
York 22, N.Y., and supplied by Waldorf Paper 
Products Co., 2250 Wabash Ave., St. Paul, Minn. 









how to select 
the right 
antioxidant 
for your 
products’ 


PROTECTION! 








Universal’s personalized service 
insures the correct Sustane 
formulation for maximum product 
protection— 


Knowing exactly the antioxidant 
formulation to use for the specific product 
is a science. It’s the science we practice 
every day. 

Our technical staff is at your service, 
without obligation, to assist you in selecting 
the specific Sustane formulation for your 
product and process. 


A post card or letter, wire or phone call, 
will put us to work helping you solve 
rancidity and stability problems. Don’t take 
chances with your product quality and its 
protection ... get in touch with us today. 





UNIVERSAL OIL PRODUCTS 
° COMPANY 


30 Algonquin Road, Des Plaines, Illinois 
ROdney 3-6000 (Chicago Exchange) 
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Synthesized Chocolate 
Flavor Intensifier 


Completely new development! Here- 
tofore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor, INTENSITOL 
restores the delicate volatile flavor 
aromas universally lost during manu- 
facturing processes. This new synthe- 
sized chocolate intensifier in your 
product assures the ultimate in flavor’s 
richness, taste and aroma. 


Wonderfully 
Summer roe 


... and all other 
chocolate flavored confections. 


Send for samples, prices & information. 


Better Flavors for Better Products 


FLAVORE X oo. inc. 


302 S. CENTRAL AVE., 
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a | association 
news 


American Association of 
Candy Technologists have 
elected Hans F. Dresel of Fel- 
ton Chemical Co., Brooklyn, 
N.Y., president for 1958-59. 
Winner of the Association’s 
annual Stroud Jordan Award 
medal was H. B. (Pat) Cosler, 
senior technologist at the 
Quartermaster Food & Con- 
tainer Institute for the Armed 


H. F. Dresel H. B. Cosler 


Forces, Chicago. Cosler has 
been active in candy research 
for over 30 years, most re- 
cently was responsible for de- 
velopment of an assortment of 
confections which met the rig- 
id ration requirements of the 
armed forces. 


American Meat Institute 
Foundation’s F. C. Vibrans’ 
Senior Scientist Award for 
1958 has gone to Dr. Betty M. 
Watts, professor of Foods and 
Nutrition at Florida State 
University, Tallahassee, Award 
makes it possible for an out- 
standing scientist to spend 
summer months working in 
Chicago with Foundation staff 
on basic research. 


Evening courses in Food 
Technology are offered again 
by The City College of New 
York, Convent Ave. and 139th 
St., New York 31, N.Y. Last 
year’s registrations totaled 
130. Offerings for the fall 
term include graduate courses 
in food engineering, statistical 
quality control in the food in- 
dustry, refrigeration, and 
technical courses in funda- 
mentals of food technology, 
confectionery technology, and 
baking technology. Pamphlets 
describing all of above courses 
are available from CCNY’s 
School of Technology. 


More association news, p. 13 


Deliciously DIFFERENT 


New Flavor Discovery 


Doubles taste appeal, eye appeal, 
buy appeal, for a variety of products 


From soups to stews, baked beans to sauces, chili to 
frozen meat pies—you’ll add a wonderful new difference 
in flavor, appearance and sales appeal to your products 
when you use Staley’s Hydrolyzed Vegetable Protein. 

Staley’s new Hydrolyzed Vegetable Protein adds nat- 
ural meat-like flavor. Enhances eye appeal with a rich, 
golden-brown color. Assures uniform, better-balanced 
flavor. Gives you greater flavor-solids concentration 
that goes further and actually saves you money. 

Try the delicious difference Staley’s Hydrolyzed Vege- 
table Protein can give your products. A difference that 
comes only from golden corn. For complete informa- 
tion, write to: 

==) * E. STALEY MFG. CO., DECATUR, ILL. 


Branch Offices: Atlanta + Boston + Chicago + Cleveland + Kansas City 
New York + Philadelphia + Sanfrancisco + St. Louis 


Fydrolyzed 
Vegetable 
Protein 
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New Fleischmann Malting 


Laboratory of Standard 
Brands Inc., located in Chi- 
cago, includes the experi- 
mental brewing plant shown 
below. New Malting Labora- 
tory is one of chain of six in- 
dependent and self-contained 





laboratories established by 
food giant throughout East 
and Midwest — each with its 
own pilot plant facilities. Dr. 
William R. Johnston is vice 
president in charge of re- 
search. 


New board chairman and 
chief executive officer of Na- 
tional Starch Products Inc. is 
Frank Greenwall, president 
since 1938. Donald D. Pascal 
is now president and chief ad- 





Greenwall Pascal Dillon 


ministrative officer, and 
James Dillon is the newly ap- 
pointed senior vice president 
and chairman of the com- 
pany’s Research Committee. 


New managing editor of 
Foop Processinc is Richard D. 
McCormick. Dick took his de- 
gree in bacteriology at Purdue, 
came to us from American 
Society of Lubrication Engi- 
neers, Chicago, where he was 
publications manager. For a 
more intimate introduction, 
turn to Over the Editor’s 
Shoulder on page 4 of this 
issue. 


Continued on pages 51, 52, 67. 


AUGUST 1958 






7 Our 159th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick St., New York 14, N. Y. 
Sales Offices .in Principal Cities 


Essential Oils Aromatic Chemicals 
Perfume Bases Flavor Bases 


Dry Soluble Seasonings 


A technical assistant in 
the D&O Laboratory dem- 
onstrates the filling of a 


are you 
considering 


a food 
aerosol? 


/, , Flavor Th 


: im POTENTIAL in the field of food 
aerosols has long been recognized 
...and with it the need for compatible flavors. 


To meet this newest of food industry chal- 








lenges, D&O has established a special section 


food aerosol with nitrous of the Aerosol Testing Lab for experimentation 
with pressure filling food products. Nitrogen, 
py Jor You Se ‘ 
\estascisieo 1738 al onto nitrous oxide and carbon dioxide/nitrous oxide 
® 


filling equipment is available for the conven- 
ience of food processors interested in entering 
this expanding area of their industry. These 
facilities, added to D&O’s traditional knowledge 
and experience in the flavor field, are yours on 


request. Consult D&O. 
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for CONTINUOUS CULTURE 


OF MICROORGANISMS... IN LARGE QUANTITIES 


@ Biogen is a completely new apparatus which 
produces extremely large quantities of specific 
microorganisms quickly, economically and con- 
tinuously, under well defined conditions. 

For the first time, vastly increased investiga- 
tions requiring large populations of microbial 
cells become fully practical in such diverse fields 
as Bacterial Physiology, Enzymology, Genetics, 
Pharmacology, Fermentation Studies, and 
Virology (including Bacteriophage). 

The Biogen is self-sterilizing and has com- 
plete controls on the front panel which govern 
the sterilization cycle, rotation of the multi- 


finned agitator and the temperature within the 
chamber. Chamber temperature is maintained 
at +14° C. within a range of 20° C. to 85°C. A 
filtered air intake provides sterile aeration of 
the medium within the chamber. 


In a recent typical run, with E. coli B em- 
ploying 1% glucose as the limiting growth 
factor, amaximum population of 1.68 x 10!°/ml. 
was attained. In 10 hours, on a continuous 
process, at a flow rate of 10 liters/hour, 14 
grams/liter of wet weight cells were harvested. 
Total yield for the 10-hour run: 1400 grams. 


Write for technical literature ... Bulletin IC-605 


AMERICAN 


STERILIZER 


ERIE* PENNSYLVANIA 


World's largest designer and manufacturer of 
Sterilizers and Equipment for Biological Research 
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In face of increased 
labor costs, bakers 
hold 3% net profit 


As illustrated in accompa- 
nying chart, indices show 
that while bread prices are at 
a 130 level over the base 1947- 
49 years, labor is up to 166, 

In order to maintain a three 
per cent net profit, which has 
prevailed in the industry for 
so many years, bakers have 
had to overcome these unfa- 
vorable increases in _ labor 


| 
65 
1945 1946 1947 1948 1949 1950 1951 1952 1953 1954 1955 1956 195? 


Source = U.S, Bureou of Lobor 5 gs Index computed by ABA 


Average retail price/Ib of white 

bread, and average hourly earnings 

of bakery production workers com- 

pared with cost of living from 1945- 
57 


They have been able to do 
so through new and improved 
equipment, modernization 
programs and a general step- 
ping up of plant performance. 

Automation has made it 
possible to increase output 
per man hour and has resulted 
in a reduction of the number 
of inside workers. 


THE EDITORS 
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Although, beginning last September, weekly 
tonnage reports have shown a drop in 
production for bakery products .. . 


Bakers Look to the Future With Confidence 


FOR MEN WHO MANAGE 


@ New and improved equipment offers more efficient production 


operations 


© Consumer misconceptions about bakery products being overcome 


Tnerez SEEMS to be a 
rather widespread belief that 
when general business condi- 
tions fall off, bakery produc- 
tion, and particularly bread, 
shows increases. 

The history of the industry, 
however, fails to substantiate 
that view. When times are 
bad, the consumer who nor- 
mally might discard the last 
two or three slices of bread in 
a loaf, seems inclined to con- 
serve every crumb. 

Currently, therefore, as un- 
employment has _ increased, 
and as a downward trend in 
national business activity is 
recorded, the baking industry 
has also recorded a change. 

From April 1953 until Sep- 
tember 1957, our week by 
week tonnage reports showed 
that bread volume was run- 
ning consistently ahead of the 
same week of the previous 
year, and well over the same 
week of our base year of 1954. 


Volume production off 


Beginning last September, 
however, weekly tonnage re- 
ports started showing a drop 
to the year ago level and be- 
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Chart | — 1956-57 trends in production of bread 


E. E. KELLY, JR., President 
American Bakers Association 


low (As shown in production 
trend graph), indicating a 
drop in volume production. 

While general business con- 
ditions certainly have been a 
contributing factor in this 
drop, we feel there may well 
be other things to consider 
also. 

Reports from governmental 
sources indicate that 85 mil- 
lion people suffered respira- 
tory diseases between August 
1957 and March 1958. 

The tendency in such cases 
is for people to go on liquid 
diets. The influence of this 
would be felt by bakers as 
well as by other food proc- 
essors, and we feel could 
account, in part, for tonnage 
drops noted during this period. 


Fewer small bakers 


The baking industry today 
is no different from other in- 
dustries in the shifts of gen- 
eral format. 

It may be noted that small 
meat packers, small millers, 
small grocers, and “small” 
other types of operators are 
becoming fewer in number. 

Similarly, consolidations and 





and other yeast raised products on pounds pro- 
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duced basis. Base year of 1954 equals 100 


JUNE 
18 5 22 2 


absorptions have also reduced 
the number of small wholesale 
bakers. 

While it is possible that 
economic developments could, 
in time, result in the gradual 
disappearance of small busi- 
ness in general, we don’t be- 
lieve this will happen in the 
baking industry. 

In fact, it must be noted that 
some of the most efficient and 
profitable baking operations 
are relatively small in size. 


Bread consumption rises 


Per capita consumption of 
bread has shown definite in- 
creases. Whereas, year by 
year, population gains have 
been reported up 1.5 to 18 
per cent, our tonnage figures 
for these same years have 
shown gains from 2.5 to 3.2 
per cent. 

While this increase can 
probably be credited to a va- 
riety of things, we feel the 
baking industry’s educational 
campaign has been an ex- 
tremely important contribut- 
ing factor. 

Through our Bakers of 
America Program in the past 
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ten years, bakers have spent 
upward of $8 million in pro- 
motion:work. 

To penetrate the grass roots 
level, this promotion has been 
handled through educators, 
medical people, dieticians, nu- 
tritionists, and others. 

Through these people, we 
have been able to overcome 
many of the misconceptions 
about bakery products which 
have prevailed for so many 
years. 

(Continued on page 32) 
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United States Leasing Corp. 


7 simplest method for 
acquiring new equipment 
is to purchase it from working 
capital. Despite this, there is 
a marked trend toward leasing 
equipment in the food proc- 
essing industries. Why? 

The answer lies in relative 
cost figures. For example, 
suppose a food processor takes 
$10,000 out of his working 
capital to purchase new equip- 
ment. The new equipment 
should return at least the same 
profit which the company can 


Approximate % Earnings 
on Net Work- 


% Earnings 


*Twenty-Five Years of The 14 Important Ratios, 
Dun & Bradstreet, 1957, p. 60 


earn with this $10,000 in other 
ways. 

Therefore, in deciding 
whether or not to lease equip- 
ment, a manufacturer should 
first determine his return on 
net working capital (refer to 
table, noting that because of 
the 52 per cent tax bracket, 
profit before taxes is approxi- 
mately double profit after 
taxes). 

Profits may vary depending 
on how often capital turns 
over each year. Returns shown 





No. of Times Ratio of Quick 
Per Year Net Assets to 








INDUSTRY on Net Work- ing Capital Working Current 
ing Capital After Taxes* Capital is Liabilities 
Before Taxes Turned Over 
1954 1957 
Baking él 29.61 14.3 2.00 1.72 
Brewing 49 23.74 9.3 2.21 2.00 
Confectionery 29 13.94 6.4 3.88 2.97 
Fruit & Vegetable Canning 26 12.21 5.1 2.06 2.12 
Meat Packing 28 13.10 20.2 2.27 2.13 
Soft Drink & Carbonated 
Water Bottling 56 27.08 7.3 (37 1.89 





By leasing instead of buying your equipment 
you can reduce fixed assets and 


UNFREEZE 
DOLLARS 


for Profitable Uses 





$ Expand company facilities 
$ Build balanced inventories 
$ Broaden research and development 


in the table are averages. 
Some food processors may 
earn more, some may earn 
less. 

Suppose a food processor, 
earning 26 per cent on his net 
working capital before taxes, 


° is faced with the choice of 


buying or leasing equipment. 
He should say to himself: 

“If I use my cash to expand 
my business, hire more sales- 
men, build a larger inventory, 
improve my packaging, etc, I 
should expect to earn 26 per 
cent before taxes on that in- 
vestment since that is my 
normal return. 

“Similarly, if I use the cash 
to buy equipment, the before- 
tax return on this investment 
must also earn me at least 26 
per cent. 

“If I can lease precisely that 
same equipment at a cost less 
than 26 per cent, then it is 
wiser for me to lease and use 
my cash in other directions. If 
leasing costs me more than 26 
per cent, then it is wiser for 
me to buy the equipment with 
my own cash.” 

Other manufacturers, by re- 
ferring to the table, can see 
what their normal before-tax 


earnings are, and whether it 
would pay them to lease their 
equipment or buy. 


How leasing works 


There is nothing compli- 
cated about leasing. It involves 
no dilution of ownership or 
control. It necessitates no pe- 
riodic cleanup of funds or 
pledge of receivables. 

To lease equipment, the 
manufacturer determines what 
equipment he wants, its cost 
and supplier, and tenure of the 
lease desired. 

Lessee limits equipment to 
manufacturer’s models by 
leasing from manufacturer. 

By leasing from a leasing 
company, the lessee may lease 
any piece of equipment. Equip- 
ment may be of standard mod- 
el or custom-built, produced 
by any company, and may 
even combine many diverse 
pieces of equipment in one 
lease. 

Generally speaking, the 
principal advantages of leasing 
equipment lies in the fact that 
it will free dollars otherwise 
invested in fixed assets for 

(Continued on page 34) 
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LET'S BE 
OBJECTIVE ABOUT 
LEASING 


While leasing does and will continue to play an 
important role in the acquisition of certain types of 
equipment, the fact that it might be 


Jan Fortune... has a BS degree in 
industrial engineering from Pennsylvania 
State University and an MS in business 
administration from University of 
Pennsylvania 


> 


disadvantageous for a firm cannot be ignored 


prime recommendation for 

leasing equipment is that 
capital normally invested in 
fixed assets is made available 
as working capital and thus 
can be put to more profitable 
uses. 

This warrants close scrutiny 
before entering a lease agree- 
ment. Most firms have found 
it extremely difficult to de- 
termine the return on capital. 
Many influencing factors are 
neglected when making their 
calculations. 

In addition, the various 
methods used for determining 
the return on capital yield a 
wide range of answers. 

While there are many rea- 
sons offered to justify the 
freeing of working capital, 
their value may be limited. 


For example, entering a 
lease agreement in order to 
secure capital to take advan- 
tage of all trade discounts 
may yield a return much less 
than the cost of the lease 
agreement. 

Some of the other uses 


*A. T. Kearney & Co., a manage- 
ment consulting firm, located in 
Chicago, has worked with many 
well-known food companies. 


cited for released capital in- 
clude advancing credit to cus- 
tomers, improving packaging, 
expanding the sales force, or 
expanding research activities. 

Calculating the return on 
these types of expenditures 
with any degree of precision 
is very hazardous. 

It is true that leasing ar- 
rangements do not require 
the immediate outlay of capi- 
tal by the lessee equal to the 
full purchase price of equip- 
ment. 

Nevertheless, the equipment 
represented by the lease still 
ties up the identical amount 
of capital resources. 

The cost of furnishing this 
capital is unavoidable, and it 
must be borne by the lessee 
who will benefit from the 
equipment. 


Determine interest rates 


It then becomes a question 
of the rate of interest which 
must be paid for its use. 

Upon investigation, it may 
be found that capital may be 
acquired directly through a 
bank at a rate more favorable 
than that paid through the 


medium of a leasing arrange- 
ment. 

Lease arrangements have 
been mentioned as a means by 
which a firm may obtain an- 
other source of credit. 

During the promotion of 
lease agreements a few years 
ago, it was thought that leas- 
ing would enable the small, 
financially weak organization 
to readily obtain equipment 
for growth purposes. 

Unfortunately, these are the 
companies which frequently 
do not have sound credit 
sources. And the adoption of a 
lease does not alter their fi- 
nancial strength. 

Capital equipment cannot 
be obtained over and above 
that which is normally justi- 
fied based upon the recognized 
financial strength of the com- 
pany. 

Before any lease is finalized, 
the financial position of the 
firm is carefully investigated 
to determine if it can safely 
support the cost of the lease. 

Some have taken the view 
that the preservation of work- 
ing capital through the use of 
a lease will outwardly reflect 
an improved balance sheet 


Jan Fortune 
Staff Consultant 
A. T. Kearney Co.* 


position. 

Since the equipment is not 
returnable during the basic 
lease period, the lessee has a 
contractual liability to make 
all rental payments. 

These payments include the 
full price of the equipment 
plus interest. It is quite 
doubtful that anyone studying 


.a financial statement would 


overlook this obligation even 
though it may only appear as 
a note to the balance sheet. 


What's the tax situation? 


Leasing was originally 
thought to have a favorable 
impact upon taxes. This re- 
sulted from the ruling that 
rentals are deductible from 
income as they are paid. 

Only rental payments un- 
der a bona fide lease agree- 
ment, however, may be 
treated as an expense. 

Any lease containing an op- 
tion to purchase is, in reality, 
a conditional sales contract. 
And under such conditions, 
payments would be deduct- 
ible for federal income tax 
purposes only throughout the 

(Continued on page 34) 




















































LOWEST-COST 
ABBE! 


Just Load-Light-Look... 
get top accuracy readings 
in seconds! 






















Dependable quality control is high-speed rou- 
tine with a B&L Abbe-3L Refractometer ... and 
the price is the lowest in the field. You can easily 
test several samples a minute. Horizontal prism 
assembly is right up front, loads or wipes in a 
wink. Duo-Speed control gives you rapid scan- 
ning or fine line setting at the touch of a finger. 
Precision scale reads instantly to .0005; reliable 
estimates to .0001. Practical range: np 1.30 to 
np 1.71. (NEW! High Range Abbe-3L, np 1.45 
to np 1.84 range, for high-index liquids. Write 
for quotation. ) 


* 695 COMPLETE 


BAUSCH & LOMB OPTICAL CO. 
60632 St. Paul Street, Rochester 2, N. Y. 
Send me complete data on the following B&L Refracto- 
meters: 

() Abbe-3L 
(1 High Range Abbe-3L [] Butyro [] Juice 
0 Precision (0 OilGrading [ Dipping 


| 

| 

| 

| (] Industrial 
| 

| () I'd like a demonstration of the models checked above. 
| 

| 

I 
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(] Hand 
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LOAD! Front horizontal 
prisms for easiest load- 
ing ever. 









LIGHT! Comfortably low- 
positioned hold-down 
switch lights scale. 





LOOK! See accurate read- 
ing instantly on illumi- 
nated scale, 
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ACL SEE RET 
OF INDUSTRY'S 
MOST COMPLETE 
LINE. 





New butter 





SPREADS AT 
LOW TEMPERATURES 


@ Process based on definite 
temperature-time sequence 


@ Product does not become sticky 
at room temperatures 





At 48°F, new, smooth-spreading butter at right contrasts with 
crumbly texture of conventional sample 


Butter that spreads smooth- 
ly when cold may soon be on 
the market in the Northwest. 

New butter cuts. easily 
when removed from refriger- 
ator, yet retains firmness at 
room _ temperatures. Easy- 
spreading qualities are not af- 
fected by long periods in cold 
storage at sub-zero tempera- 
tures. 

Development is based on a 
definite temperature-time se- 
quence, after pasteurization, 
and precise churning and but- 
ter-making techniques. 

To date, more than 23,000 
lb have been produced at Or- 
egon State College, Corvallis, 
under direction of Dr. G. H. 
Wilster, OSC dairy manufac- 
turing scientist who devel- 
oped the process. 


Several butter-buying con- 
cerns are reported to have 
asked their supply creameries 
to adopt the process. Method 
requires no change in modern 
plant equipment. 

Importance of butter 
“spreadability” was empha- 
sized in recent market study 
which showed that 92 per cent 
of US butter users like it as 
spread for such foods as bread, 
crackers and rolls. 


58 food sales 
up 7.1% over ‘57 


Why the BIG BUY? 
See page 30 
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LOWER COST of producing pork 


‘ 


@ Igloo-shaped ‘maternity house’ provides key 


to meet year-round pork demand 


e 1800 pigs annually require only 1 man’s efforts 


James North (right), president of Nutrena Mills, checks operation 
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of Pigloo with James Collins (left), developer of the house, and 
Harold Deters, who is producing hogs by new system 


Pp ORK consumption is down. 
Many producers, packers, feed 
manufacturers and _ dealers 
argue the only solution to 
lower production costs is 
through “contract growing*”. 

In our investigations we 
found a great number of pork 
producers want no part of a 
contract growing system. 

Two years ago, I assigned 
our staff to develop a system 
to help experienced hog raisers 
solve these distinct problems: 
© Capital — huge investment 

required for large produc- 

tion. 
® Labor — large number of 


man-hours per marketable _ 


hog. 


*Contract growing refers to indi- 
rect control of producing, feeding, 
Processing and perhaps marketing 
Operations by one firm or individual 
through written agreement or ex- 
tension of credit. 

Poultrymen have followed both 
contract growing and vertical in- 
tegration methods to drastically re- 
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e Mortality — substantial loss 
from disease and crushing 
of piglets. 

e Housing — designed for 
man’s comfort, rather than 
animal’s natural instinct. 

e Feeding — needed profit- 
able weight gains per ton of 
feed. 

e Below-par-performance — 
animals that should die but 
don’t, increase production 
costs. 

e Marketing — need for year- 
round marketing of premi- 
um meat animals. 

This spring our staff has un- 
veiled at Waukon, Iowa, a 
system to meet these prob- 
lems. The key to system is a 


duce buy-sell transactions from 
hatching to retail marketing, there- 
by lowering their business risks 
and production costs. 

A chart in the May issue of 
Foop PROcESSING showed poultry 
went through nine such _transac- 
tions in 1930, required only three 
in 1955—The Editors. 


James C. North, President 
Nutrena Mills, Inc. 
Subsidiary of Cargill, Inc. 


group of individual “maternity 
houses” for raising hogs. We 
expect the results will mean 
higher quality pork available 
at more competitive retail 
prices. 

The system utilizes the sow’s 
instinct for individual nesting 
and unassisted birth. This iso- 
lation principle is derived 
from research in human birth 
and lab work with animals. 
The principle is applied by 
use of pre-fabricated houses, 
called Pigloos, and by placing 
them 8 ft apart so that trans- 
mittal of germs is naturally 
controlled. 

Disease control is further 
fostered by changing the 
farmer’s duties. He does not 
enter a Pigloo more than 
twice during the pig’s 5-week 
stay, and then only after dis- 
infecting boots and equipment. 

Sow is put in unit a week 
before farrowing. While wait- 
ing, she develops antibodies 
against disease in the immedi- 
ate area. At birth the young 
crawl away from sow’s bulk 
toward warmth supplied from 
overhead ‘heat lamp (see 
photo). After birth, antibodies 
pass in sow’s milk to her 
young until their own bodies 
develop safeguards. 

A heard of 60 sows, divided 
into three breeding groups, 
and three boars is required for 
a 900-pig-yearly production. 

The complete Pigloo system 
includes — for a 900-pig- 
yearly production unit — 16 
individual Pigloos, hutches for 
sows not actually farrowing, 
hutches for fattening young 

(Continued on next page) 
















































900 pigs a year are planned production from this 

battery of Pigloos at Waukon, lowa. These low 12- 

sided wooden structures are pre-fabricated for 

easy installation on the farm, are kept dry and 

ventilated in much the same way as an Eskimo 

igloo. Porker's small exercise yard is shown at left 
of igloo 


Interior of Pigloo (roof removed) is like a cave, 
where sows naturally seek seclusion to nest and 
give birth. Entrance and only natural source for 
light are provided at right. Photo shows piglets 


emerging from under iron-bar, center circle, that 


provides safety from crushing. Metal rail behind 
sow prevents mother's bulk crushing litter against 
wall 































































CELLULOSE GUM 


* KEEP YOUR FOOD AT ITS BEST with versatile 
Hercules® cellulose gum (purified CMC). As a stabilizer, 
thickening or suspending agent, emulsifier, gel-producer 
or film-former, cellulose gum finds numerous applications 
- in the food processing industry. In frozen foods, for ex- 
ample, cellulose gum prevents ice crystal formation. Pie 
| fillings, cake icings, salad dressings, packaged desserts, 
processed cheese spreads, and many other products are 
_ improved when cellulose gum is included. 


MSG 


FOR EXTRA TASTE APPEAL, add MSG to almost any 
processed food. MSG enhances the natural flavor of a wide 
variety of staple foods including canned soups, meats, and 
' vegetables; frozen specialty foods; sausages, frankfurters, 
, and other meat products. Having no flavor of its own, 
monosodium glutamate helps develop the natural flavors 
in processed foods in addition to boosting the savor of each 
ingredient. MSG can be as important as salt in a well- 
seasoned processed food—find out for yourself what this 
| flavor enhancer can do. 





go OLGRe*: 








HOW TO GIVE YOUR PRODUCT 


THAT “SOMETHING EXTRA” 





HVP 


NEED DELICATE YET RICH BACKGROUND FLAVOR 
to add character to your table and cooking sauces, vege- 
table, chicken, or beef soup; or canned stews and gravies? 
HVP (Hercules hydrolyzed vegetable protein) with its 
pleasant distinctive flavors is the product to use. HVP will 
strengthen natural flavors as in soups, gravies or sausages; 
or depending on the quantity used it could become the 
dominant flavor as in many table sauces or bouillon cubes 
. .. MSG used with HVP in the same product intensifies 
flavor to the maximum. 


VITAL WHEAT GLUTEN 


ADDED NUTRITIONAL VALUE for cooked or dry cere- 
als, spaghetti, specialty breads, and other items results 
when vital wheat gluten is included. A natural protein 
concentrate derived from nutritious wheat, vital wheat 
gluten improves the texture of baked products as well as 
adding the extra protein content that consumers appreciate. 


Technical data on any of these products and their uses can 
be obtained by writing directly to Hercules. 


Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street, Wilmington 99, Delaware vess-5 
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pigs after weaning, and a 
single hutch for boars. 

The use of Pigloos has been 
tested for the past three years 
at 10 farms in four states, 
Here are the ‘results: 

e Capital required to build 
other recommended housing 
for producing 900 pigs an- 
nually is between $30,000 to 
$40,000; the Pigloo system re- 
quires $11,000. 

e Labor to produce 900 pigs 
requires only one-half of one 
man’s time. 

e@ Disease loss is lowered from 
10% of litter to practically 
zero. 

e Death from crushing, usu- 
ally 14%, lowered to less than 
2%. 

e Pig weights, at standard 
56-day weighing time, were 6 
to 10 Ib greater than that of 
animals raised elsewhere. 

e Year-round marketing 
achieved by scheduled breed- 
ing, resulting in seven farrow- 
ings each year rather than 
conventional two. 

We believe the system will 
result in complete revamping 
of the hog production and re- 
capture sales lost in recent 
years to other meats. 

Pigloo was developed by 
James S. Collins, University 
of Minnesota-trained animal 
breeder. He collaborated with 
Nutrena’s Clarence Whitworth 
to create a complete hog man- 
agement system. 

Plans for the Pigloo system 
buildings and program for 
bulk feeding to secure desir- 
able meat-type hogs are avail- 
able from Nutrena Mills, Inc., 
Minneapolis 15, Minnesota. 

For more information circle 
7293 on Reader Service Slip. 
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"If it breeds true, the Packers 
might be interested in an all- 
bacon hog 
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lon exchange for wines... 


boosts quality, 
saves 2-3 weeks storage 





Removes Chill-haze 
Without Refrigeration 
or Attendant Oxidation, 
Reduces Inventory Investment 


The Alcohol and Tobacco 
Tax Division of U.S. Treas- 
ury Department, and Cali- 
fornia Department of Health, 
have approved use of ion-ex- 
change treatment of wines on 
a limited basis. Here is a re- 
port on status of this devel- 
opment in U.S. 


Haze stability for wines is 
traditionally achieved by 2 to 
6 weeks cold storage. Tar- 
trates slowly precipitate out 
and are removed. 

If these tartrates are not re- 
moved they result in a haze 
later in the bottled wine, and 
on long standing a deposit 
of sediment. 

Ion exchange prevents this 
from happening not by re- 
moving the tartrates but by 
making them more soluble. 

Several methods were de- 
scribed by Dr. B. N. Dickin- 
son of Chemical Process Co., 
Redwood City, Calif., before 
the 133rd annual meeting of 
American Chemical Society 
in San Francisco, 

Advantages of ion-exchange 
stabilizing include: reduction 
of investment for refrigerated 
storage and reduction of wine 
inventory since stability can 
be accomplished directly by 
lon exchange without storage. 
Oxidation during chill-vat 
Storage is also avoided. 

A wine to be treated is 
passed through a column con- 


taining granular ion-exchange . 


resins, that is, sodium cation 
exchangers, hydrogen cation 
exchangers, or weak-base an- 
ion exchangers. 

In a sodium cation exchang- 
er, tartrate salts are made 
Soluble by replacing calcium 
and potassium in the wine 
with more soluble sodium. 
(Heavy metals are removed 
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provided an acid rinse is em- 
ployed ahead of regeneration 
with salt.) 

In a hydrogen cation ex- 
changer tartrate salts are con- 
verted to the more soluble 
acid form. Acidity is increased 
by this treatment; reduced 
by sodium exchange. 

By combining sodium and 
hydrogen cation exchangers, 
tartrate stability can be 
achieved along with control 
over acidity. 

By using a hydrogen ex- 
changer followed by (or 
mixed with) a weak-base an- 
ion exchanger (acid adsorb- 
ent) all the wine can be 
treated without excess acid- 
ity. By this method, tartrate 
stability and heavy metal re- 
duction are achieved. 

After the sodium cation ex- 
changer is exhausted, it is re- 
generated by countercurrent 
passage of salt (NaCl) solu- 
tion. 

Acid is used to regenerate 
the hydrogen exchanger, and 
a weak base such as sodium 
carbonate is used to regener- 
ate the anion exchanger. 

By using ion-exchange res- 
ins of sufficient porosity, some 
protein removal can also be 
effected. 

Use of an acid adsorbent 
will lower the content of or- 
ganic anions present in wines, 
but not necessarily more than 
the chilling procedures now 
used. 

Brown oxidized color mat- 
ter which detracts from color 
of some wines is preferentially 
adsorbed on highly porous 
resins with limited ion ex- 
change characteristics. 

In taste tests, most experts 
were unable to differentiate 
ion exchange wines from con- 


(Continued on next page) 










LOOK WHAT HAPPENS 


Bulk or Fabricated Parts 


INQUIRIES ARE ANSWERED PROMPTLY— 
Whenever you call or write for infor- 
mation on prices, availabilities or 
service, you get a prompt reply. 





DELIVERIES ARE MADE ON TIME— 
Orders for the most frequently used 
types of wire cloth are promptly filled. 
If we can’t supply what you want 
from our complete stock, we’ll schedule 
our looms to get it to you as soon as 


possible. 


INSTALLATIONS ARE CHECKED—At 
Cambridge, orders aren’t filled and 
forgotten. Our own sales engineers 
follow up your order to make sure our 
product is giving you the best possible 
service. 


QUALITY, OF COURSE—Individual loom operation and countless 
checks on mesh size and mesh count assure you of highest quality 
wire cloth when you specify Cambridge. 


Let us quote on your bulk or fabricated wire cloth needs. Samples for inspec- 
tion or test purposes are available upon request. Call your Cambridge FIELD 
ENGINEER. He’s listed in the phone book under “Wire Cloth." Or, write direct 
for FREE 94-PAGE CATALOG and stock list giving full range of wire cioth avall- 
able. Describes fabrication facilities and gives useful metallurgical data. 


Department H, 


“(Cae The Cambridge Wire Cloth Co. 


CONVEYOR LOTH Cambridge 8, 
ey cra wy Le airely Maryland 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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What you should know about 


(Continued from preceding page) 





ventionally stabilized controls. 
There was a slight edge in fa- 
vor of the ion exchange wines 
by those who could differen- 


Why do they put 


No spoilage with treated wines 


An interesting sidelight to 66 99 e 
| the investigations by Chemical permanent waves 1 
Process Co. was noted. Wines 
' treated in a cation exchanger 
developed no yeast growth af- 
| ter weeks of standing in an 
- open beaker. Control samples 
supported flourishing colonies 
_ within a few days. 













































It has been suggested that Th 
the cation exchanger adsorbs cen 
proteins or other constituents ae 
which are essential to the Lik 
yeast growth. dis 

Copies of 1l-page paper nig! 
“Stabilization of Wines by con 
Ion Exchange” by B. N. Dick- All 
inson and G. F. Stoneman are 
may be obtained from the doe 

' Chemical Process Co., P.O. you 
» Box 829, Redwood City, Calif. tail 
» (Mfrs. of Duolite & Tartex is 0 
| ion exchange resins). pac 
. For your copy simply circle fun 
7295 on Reader Service Slip. gui 
; An 

; lon exchange wines—ll 
How to avoid pitfalls = 
: cort 
Emperical approach hav 
is dangerous — Pig 
We now need design extr 
_ data, says expert “R 

One US expert who has |? 
been working with ion ex- hav 

| change wines is Julius Fess- Bec: 
ler, president of Berkeley flute 


Yeast Laboratories, Berkeley, 
California. 

All calcium, copper, iron 
| and potassium ions can be 
removed from wines, says 
* Fessler, based on actual lab 
, determinations. Complete 
chilled stability is achieved. 

Complete metal removal is 
a pitfall to be avoided, how- 
ever, counsels Fessler. Reports 
from Italy, where ion ex- 
change wines have been pro- 
' duced for two or more years, 
indicate that some of their ion 
» exchange wines ended up with 
a “salty” taste. 

It is not necessary, nor de- 
sirable, to effect complete po- 
tassium removal of California 
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“flutes” in Union Boxes 


The small ‘“‘waves,’’ or flutes, in the 
center section of corrugated board Hi 
are a vital box construction feature. ~~ 

Like bridge trusses, they absorb and | 
distribute shock — provide extra © 
rigidity for the walls of your shipping 

container. 


All flutes, as the illustrations show, 3 
are not alike. No one is “‘best.”” Each 
does a specific job. Selecting the type § 
you should be using calls for a de- & 
tailed analysis of your product. This 
is one small part of Union’s complete 
package engineering service. These 
fundamentals, however, are excellent 
guideposts: 


An‘‘A’’ for cushioning 
“A” flutes were the first type used in ae 


The corrugator forms the flutes 


corrugated box manufacture. They 
have the highest arches—about 3/16 
inch. “A” flutes are generally used “A” flutes 

for fragile articles because their greater height offers 
extra cushioning protection and better stacking strength. 


“B’’ flutes-smallest and stiffest 
“B” flutes are lower, stiffer than “A,” ae 
have 42 per cent more flutes per foot. ae 
Because of reduced thickness, ‘“‘B”’ 


flute board makes a neater package, “B” flutes 








ea 


in corrugated boxes? 





* lent compromise. 





takes up less warehouse and car space. Excellent for 
heavy items like canned goods which support their own 
weight, thus require less shock resistance. 


**C’’—the in-between flute 


Half-way and happy medium between 
“A” and “B” are “C” flutes, prob- 
ably the most commonly used today. 
They combine the best features of 


the other two and are often an excel- 
“C” flutes 


Combinations may be needed 


Flutes may also be combined, one on 
top of the other, to form a double wall 
container. The combinations most @& 
generally used are “‘A’’-“B” and 
“C”’-“B.”” The double walls provide 
greater protection andcushioning, and 
are ideal for heavy duty containers. 





“C"."B" flutes 


Union Box engineers are always ready to help you deter- 
mine the proper flute, or combination. You’ll find, too, 
that the flutes in Union Boxes are consistently well 
formed—each of uniform height—each taking its full 
share of the load. . 


This sturdy construction is one of your best assurances 
of dependable performance of your corrugated shipping 
container. 


fin Write for Union's free, informative booklet “Manufacturing Sheets for Corrugated Boxes.” 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7, N.Y. 


factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Saies Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division—4545 W. Palmer, Chicago, Jil. 
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Pilot-plant ion exchange system 


wines to obtain cold stability, 
says Fessler. 

There is yet no concrete da- 
ta available to show exactly 
what cold stability is, when it 
is achieved, or how much po- 
tassium replacement (or tar- 
trate removal) is necessary. 

Studies at Berkeley Yeast 
Laboratory indicate that for 
a normal wine content of 
about 800 to 1800 ppm potas- 
sium ion content, removal to 
a potassium level of 700-800 
ppm gives satisfactory cold 
stability, without affecting 
taste. 

Biggest need in industry at 
present is for technical de- 
sign data, instead of the em- 
pirical methods used up to 
now. Precise control will not 
be achieved until adequate 
data is collected, Fessler states. 
US wineries are now in -this 
phase. ; 

A flame spectrophotometer 
is essential for routine quality 
control using ion exchange. 

Batch control methods are 
not practical in the US, he 
says, Columns should be con- 
structed of stainless steel. 

A pilot-plant ion exchange 
system specifically for wines 
has been developed at Berke- 
ley Yeast Laboratory. Unit is 
constructed of 316 stainless 
steel with capacity of 5 gal/hr. 

For more information on 
ion-exchange pilot plant, 
write Berkeley Yeast Labora- 
tory, 3167 College Avenue, 
Berkeley 5, Calif. 


(More on ion exchange, p 65) 
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APPLE PECTINS 


Standard of Quality 


for 30 years 


— Ready to use. 


‘ Built for wet conditions 
% and e cleaning... 


Se) eee eT re 9 


‘ - * 
Clinton Poultry Co., Clinton, Ark. Capacity: 54,000 birds daily. 


AMERICAN Cable-Way” Conveyor 


8 
: Nylon trolley wheels No trolley lubrication 
: Galvanized steel cable No inclosed parts 


Hose down entire system. Nylon trolley wheels have 
no bearings—can’t rust. Open track doesn’t collect 
dust or dirt. The 230-foot ‘““Cable-Way” shown above 
was installed in 30 hours. Write for Catalog CD-A. 









THE AMERICAN MONORAIL CO. 
Fourth & Franklin Streets + Tipp City 23, Ohio 
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© NUTRL-JEL | For Preserves, Jams, 


Regular and Slow Set. { Jellies and Marmalades 


© CONFECTO-JEL for Jellied Candies 









BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor — 
blends naturally with more differ- 
ent fruits than any other pectin 





Mokes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 








For full information, technical advice, and formulas write Dept. FP-s. 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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KEEP ALL YOUR TRUCKS 
IN SERVICE _ i 
ALL THE TIME 24 | 


PY 









with Nutting Demountable 
RUBBER TIRED WHEELS | 


You don’t have to buy expensive complete 
new wheels when tires are worn! Bolted 
assembly permits tire replacement in min- 
utes—No special tools! 

Next time you need new wheels, casters or 
trucks, change to Nutting Demountables. 
No stretch or creep under severest service— 
and only Nutting, pioneers in the field, has 
sizes om capacities for every type of truck 
or trailer. 

For details and a representative listing of ARMOR CATS 28-6 
the most complete floor truck line in America write for Junior 
Catalog 58G ... or consult classified phone directory under 
“Trucks” or “‘Casters” for nearest Nutting representative. 


SINCE TRUCK AND CASTER CO. 
1891 
3226 DIVISION ST., FARIBAULT, MINN. 
Export Sales: Scheel International, Inc., 5909 N. Lincoln Av., Chicago 45, Ill. 
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Research findings translated — 
into consumer products with 
quality, variety, taste and 
convenience helps .. . 


Food sales outstrip 
1957 predictions 


Operating on the principle 
that the consumer is boss, “the 
food industry is probably the 
brightest spot in the economy 
at this time,” according to 
Paul S. Willis, President, 
Grocery Manufacturers of 
America, Inc., New York City, 

He recalled predictions at 
the end of 1957 which indi- 
cated that total food consump- 
tion expenditures would rise 
from $75 billion to about $79 
billion in 1958. 

However, on the basis of 
current reports and discus- 
sions with executives all over 
the country, Mr. Willis stated, 
“It appears that the industry 
is running ahead of that pre- 
diction.” 

“Retail food store sales for 
the first six months of 1958 
totaled $24.5 billion, up 7.1 per 
cent from the $22.87 billion for 
the same period last year. 

The industry’s success, ac- 
cording to Mr. Willis, cannot 
be attributed entirely to the 
fact that “people have to eat.” 

He cited the large amount 
of research which is constant- 
ly carried on by food manu- 
facturers to find out what kind 
of products the consumer 
wants. 

“These research findings,” 
he pointed out, “are then 
translated into preducts which 
have quality, variety, taste 
and convenience for which 
the consumers have expressed 
a desire.” 

Mr. Willis reported that 
there seems to be no ‘down- 
grading’ of food purchases and 
that there is still heavy de- 
mand for new, modern prod- 
ucts with built-in maid serv- 
ice. 

Effective advertising and 
promotion have added to the 
strong overall picture. 

The successful performance 
of the food industry during 
the recession indicates that 
“the American people will 
continue to respond to an in- 
dustry which is sincerely con- 
sumer-minded and_ which 
bends every possible effort to 
give the people what they 
really want.” 
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Dehydrate Quality Foods 


Below 


100°F 


@ Food solids dehydrated rapidly, 
economically in absence of air 


@ Quality approaches that of freeze 


dried foods 


Whole milk, cheese, cream, 
eggs, meat, fish and other food 
products are now being dehy- 
drated by an entirely new 
process. 

The Carver-Greenfield dry- 
ing process uses fluid fat or oil 
as a carrier for wet food sol- 
ids. Process permits the fluid 
mixture to be dried in highly 
efficient evaporator at a tem- 
perature below 100°F. High 
heat transfer rates result in 
exceptional fuel economy. 

Carrier fat chosen for most 
applications would be that 
naturally contained in the raw 
material. Butter fat, for ex- 
ample, would be used in dry- 
ing whole milk solids. 

Fat is usually added in a 
ratio of about 3-10 parts to one 
of dry solids. Fluid mixture is 
pumped to a low temperature 
evaporator under vacuum. 
Drying to levels below one- 
half per cent residual moisture 
is readily accomplished. 

After evaporation, a typical 
mixture may contain 0.5% 
moisture, 85.5% fats, and 14% 
solids. 

Mixture of solids in fat car- 
rier is pumped to centrifuge 
where fluid fat is removed. 
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Finished dry solid may con- 
tain less fat than original 
product. 

Removal of fluid fat from 
heat sensitive products is pos- 
sible without temperature in- 
creases by using a hydraulic 
filter press. Fat removal may 
be controlled to 4-5% by use 
of high pressure separating 
equipment. 

Solids, automatically ejected 
from hydraulic press, are in 
“cake” form and may be 
wrapped in plastic for storage 
up to one year. Storage after 
dipping in beeswax is also 
possible similar to the proce- 
dure used to preserve cheese. 

For use, the hard cake is 
ground. Relative fat con- 
tent determines consistency. 

Stability characteristics of 
the dried solids are enhanced; 
air normally entrained inside 
the solids is absent since sys- 
tem operates under vacuum. 
Oxidation or cooking effects 
are minimized by low tem- 
perature and short contact 
time required. 

A homogenized dried prod- 
uct results in many instances. 

Recovered fats are excep- 

(Continued on next page) 
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Dow Corning SILICONE DEFOAMER! 


Is foam robbing you of production? Stamp it out fast with a Dow 
Corning SILICONE DEFOAMER—the most effective foam killers 


ever developed. 
; 230.000 Ib motesses 
nie ; 62,500 Ib soft drinks, 


kills foam in: 
hexane-soya oil extract 


6,920 lb chocolate syrup 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 





























Dow Corning CORPORATION 
MIDLAND MICHIGAN 
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~CROWN...only source for lug caps with LIVE RUBBER RINGS 


This exclusive Crown combination gives packers a 
closure that quickly, completely seals in product quality 
on the packing line and in homes of users. Live rubber 
best withstands live steam temperatures . . . will reseal 
again and again . . . and Crown live rubber liners will 


not stick to glass. 


Crown developed a special glass finish that permits 
easy cap application and prevents any backing off 
of the cap as in some types of finishes. When the Crown 
lug is applied to this finish, you have a mechanical as 
well as a vacuum seal. Crown is ready to meet all 
your closure needs. 


for cans + closures + crowns + machinery 


€ 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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tionally stable since they are 
usually anhydrous. 

Short time pasteurization 
may be effectively applied in 
the process. 

Process has been succesgs- 
fully applied to: drying of 
whole milk, cheese, cream, 
eggs, meat, fish and other food 
products. 

Sanitary features required 
by food industry are being 
developed. 

Further information about 
the Carver-Greenfield process, 
or the Carver Hydraulic Filter 
Press is available from Fred 
S. Carver Inc., 1 Chatham 
Road, Summit, N.J. 

For more information circle 
7302 on Reader Service Slip. 

Ammonia Lo-Temp Evapo- 
rator is manufactured by the 
Mojonnier Bros. Co., 4601 W. 
Ohio St., Chicago 44, III. 

For more information circle 
7303 on Reader Service Slip. 


Bakers look to future 
(Continued from page 21)° 


Among these are the mis- 
conceptions that bakery prod- 
ucts are fattening, that white 
bread is nutritionally inferior 
to the brown breads, that the 
baker cannot produce as good 
a product as the housewife 
and that he does not use as 
good ingredients. 

There is still some contro- 
versy on the word “enriched”. 
The industry was not too en- 
thusiastic about the word 
when it was first used in the 
early 1940’s. And some con- 
sumers still think “enriched” 
means a “richer” food. 

However, millions have been 
spent over the years correct- 
ing this impression, emphasiz- 
ing that “enriched” bread 
means more nutritional value 
without any increase in cal- 
ories. This work will continue. 

Fully 90 percent of all white 
bread sold in the US. today is 
enriched. 

As Mrs. Consumer, through 
our educational program, be- 
comes more aware of the 
value in bakery foods from the 
standpoint of economy, nutri- 
tional quality and convenience, 
we in the baking industry be- 
lieve that our business will 
expand. 


FOOD PROCESSING 





Will FDA regulate 


protein claims ? 


@ Could nullify role 
of cereal proteins 


Will the FDA follow the 
lead of the Canadian govern- 
ment’s proposed regulation on 
protein and labeling claims? 
Dr. William B. Bradley hopes 
not. 

That was the thought he 
expressed in his recent presi- 
dential address to the Ameri- 


can Association of Cereal 
Chemists. 
The proposed regulation 


calls for scoring food as a 
source of protein by deter- 
mining the value of three fac- 
tors and multiplying them to- 
gether: (Protein concentra- 
tion) x (Reasonable daily in- 
take in grams) x (Protein ef- 
ficiency ratio). 

Protein efficiency ratio is 
determined by standard tests 
on weanling male rats. 

Proposal states that if the 
protein rating is 40 or more, 
clams may be made that the 
food is an excellent dietary 
source of protein, or that it 
contains high-quality protein. 

If the rating falls between 
20 and 40, claims may be made 
that the food is a good dietary 
source of protein. If less than 
20, no advertising statements 
shall refer to the protein. 

This regulation could effec- 
tively eliminate protein claims 
for the usual cereal foods. En- 
riched bread, for instance, is 
reputed to have a protein rat- 
ing of 12.6; whole wheat bread 
a protein rating of 19.6. 


® Lysine will up protein 
rating of cereal foods 


Lysine will definitely im- 
prove the protein rating of 
wheat-based cereal foods ac- 
cording to Du Pont’s Lysine 
Division Manager, T. J. Milli- 
gan. 

The improvement in the 
protein score of any wheat- 
based cereal product will be 
directly proportional to the 
improvement in the protein 
efficiency ratio gained by ly- 
sine supplementation. 

The prescribed daily intake 
(Continued on page 44) 
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wi! MULTI-VERSATILITY = 
for the multi-packaging field! | 


GAIR’S new Jak-Et-Pak “50” 


@ multi-paks cans and bottles! 


@ cuts change-over time from 
days to minutes! 


No matter what you pack—in bottles, jars, or any one of a 
wide variety of can shapes and sizes...the new Jak-Et-Pak 
“50” offers more practical versatility than any other multi- 
packaging system! 

THE ‘50’ HANDLES not only double and single-line forma- 
tions, but can change over from double line to single in Jess 
than an hour!—and changes a 1 x 3 count to a 1 x 4 in 
minutes! Yet the only tools needed are an adjustable wrench, 
a small Allen wrench, and a “C” clamp. 


AND FOR EXTRA-COMPACT CONVENIENCE the *50” is only 
10’4” in length, 4’2” wide—including the in-feed conveyor! 
Simplified suction feed assures no skipping or double- 
feeding. And as to speed, the “50” is rated conservatively as 


wy GATR creative engineering in packaging 


@ cuts down-time with trouble-free 


operating efficiency! 


@ and offers exclusive, new Duo-Lok 


for your customers’ convenience! 





handling 50 paks per minute—regardless of number of units 
per pak! 

A WIDE SIZE RANGE for packages—from 134” to 12” high, 
2%” to 8” wide, and 6” to 12” long—all on the wonderful 
“50”! 


INGENIOUS LOCKING MECHANISM is built right into the 
“50”, and contains no moving parts! Duo-Lok provides ex- 
cellent package closure, and extra fast and easy opening for 
greater consumer convenience and merchandising appeal... 


like this: . 


Just insert fingers...lift. .and it's open! 


BOXBOARD & FOLDING CARTON DIVISION OF CONTINENTAL E CAN COMPANY « 530 FIFTH AVENUE, NEW YORK 36, N.Y. 







33 













g 


| 





















































to clean. 


in size. 
*du Pont Trademark 


nited 
tates 


asket Plastics Duition of 
GARLOC HK 


sticky foods flow 
smoothly through 
TEFLON-lined equipment 


TEFLON*—slipperiest solid material 
known—keeps difficult powders, 
sticky pastes, concentrates, confec- 
tions, etc., flowing freely through 
hoppers, chutes, feeders, mixers, 
packaging machines. And this unique 
lining material is also contamination 
proof and improves sanitation be- 
cause it is chemically inert, easier 


Cementable TEFLON, Garlock No. 
8536, with one side treated and ready 
for application to any metal, wood, 
glass, concrete, plastics or other sur- 
face, with standard commercial adhe- 
sives, is now available in economical 
thin-section (.005’’ to .060’’) continu- 
ous tapes up to 12” wide, and in 1%” 
and thicker sheets up to 48’ x 48” 


For prompt service, contact one of The Garlock 
Packing Company’s 30 sales offices and ware- 
houses throughout the U.S. and Canada or 

write for Bulletin AD-158. 

























United States Gasket Company 
Camden 1, New Jersey 
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(Continued from page 22) 
more profitable uses. 

These dollars may then be 
used to expand the company 
for greater profits, to take ad- 
vantage of all trade discounts, 
to build balanced inventories, 
to make more credit available 
to customers, or to expand 
research and _ development 
work. 

Suppose a corporation is 
planning to spend $2,000,000 on 
new plant facilities and a like 
amount on equipment. Due to 
inflationary pressures, indus- 
trial real estate has been 
holding its own value, and in 
many instances even increas- 
ing in value. 

Therefore, the corporation 
would be wise to purchase its 
real property and, because of 
depreciation on machinery, 
lease its equipment. 


Meet the competition 


In some cases, a company 
may be faced with a com- 
petitor who is using the latest 
equipment. While the pur- 
chase of new equipment to 
meet this competition is most 
desirable, financial ratios may 
not permit outright purchase, 
purchase on a conditional sales 
contract, or even borrowing 
from a bank to make the pur- 
chase. Here, leasing offers a 
means to accomplish the end. 

In many instances in the 
food processing field, there has 
been a decline in the ratio of 
quick assets to current liabili- 
ties (refer to table). 

These declines are due in 
part to the impact of federal 
tax legislation for a speed-up 
of corporate tax payments. 
They may also be due to a 
greater demand for credit by 
customers. 

By turning to leasing, a 
company may conserve its 
working capital and maintain 
business liquidity. 


Other advantages 


What about tax advantages 
in leasing? While this is de- 
batable, in some special situa- 
tions leasing does offer a tax 
advantage. But few companies 
are in these special circum- 
stances. 

Leasing may also offer ad- 
vantage to some companies 
that would like to convert 

(Continued on page 86) 
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(Continued from page 23) 
useful life of the machine. 

Since this phase of leasing 
has such important implica- 
tions, it must be investigated 
in detail with proper legal 
counsel. 

Leasing cannot eliminate or 
reduce the econornic cost aris- 
ing from obsolescence. 

Whether an item of equip- 
ment is purchased or leased, 
the erosion of capital values 
which affect equipment, sub- 
ject to technological improve- 
ments, continues. 

Either the lessee or the 
lessor must absorb the costs. 
If the lessor absorbs the costs, 
it will affect his profit pic- 
ture, reducing profit percent- 
ages. 

There is little reason to be- 
lieve that the lessor would 
adopt this approach. But there 
is justification for assuming 
that obsolescence costs are ab- 
sorbed by the lessee in the 
provisions of the basic lease. 

It is sometimes stated that a 
lease will serve to minimize 
maintenance costs. 

This approach is question- 
able under normal :circum- 
stances. For the physical na- 
ture of the equipment is ob- 
viously not altered under a 
lease. 

It is logical to anticipate the 
expenditure of the same sum 
in order to keep the equip- 
ment in similar working con- 
dition. 

If the lessor incurs the 
maintenance costs, then they 
will be recovered through 
higher annual payments. 

If, however, maintenance 
costs are provided by the 
lessee, he may keep mainte- 
nance at a minimum to hold 
these costs down. 

Such action could have a 
detrimental effect upon the 
relationship between _ lessee 
and lessor. 

Management may be re- 
stricted in its freedom to take 
certain action since they do 
not possess full ownership un- 
der leasing arrangements. 

For example, if management 
wishes to merge, relocate a 
plant, or modify the equip- 
ment for alternate uses, there 
may be limitations under the 
lease agreement. 

Every detail of the lease 
must be carefully reviewed by 
the lessee and any limitations 

(Continued on page 86) 
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Central Illinois Scale Company serv- 

iceman uses 1000 pound test weight 

to check one of Staley's Fairbanks- 
Morse truck scales 
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Program assures accurate weight 
to prevent profit loss and meet 
customer’s needs 


CLARK GIDEL 
Chief Shipping Inspector 
A. E. Staley Manufacturing Co. 


With approximately 275 
scales throughout our entire 
plant, we must be able to keep 
close track of every unit to be 
certain of accurate measures. 

With one hundred carloads 
of finished products moving 
out of the plant daily, inac- 
curate weights could quickly 
pile up substantial losses. 

Aside from basic legal re- 
quirements, good scale main- 
tenance is essential to avoid 
losses and assure accurate 
weights to customers. 

Many of these customers re- 
ly upon our 100 pound bag 
as a unit of measure in mix- 
ing formulas. 

Our comprehensive scale 
maintenance program was de- 
vised not merely to meet reg- 
ulatory requirements, but to 
do everything necessary to 
maintain accurate weighing 
equipment. 

Record keeping is an im- 
portant part of the program. 
Every scale in our plant is 
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listed according to type, ca- 
pacity and where used. Each 
scale is given a Staley num- 
ber at the time of installation. 
A corresponding number be- 
comes part of permanent rec- 
ords for easy identification of 
each scale in the plant. 

Records also show one of 
three classifications for each 
scale, indicating general use 
such as for weighing outgoing 
products, inner department 
weighings, etc. 

In addition, a separate re- 
port is written on each scale 
test. This report becomes part 
of our records, offering a 
ready reference on how accu- 
rately a scale has been operat- 
ing over a specific period of 
time. 


Scale classifications 


Those scales classified as 
“A” units are used in opera- 
tions where weight accuracy 
is critical, such as for out- 





going shipments. 

This includes small plat- 
form and hopper scales, which 
are inspected once a month 
by an outside inspector from 
a commercial scale _ service 
company. 

This inspector spends eight 
days out of each month test- 
ing these scales. 

Also included in this classi- 
fication are our five track 
scales which are tested by 
railroad personnel with an 
80,000 pound test car every 


how 
STALEY'S 


operates 
scale maintenance for 275 


scales 


three months, and our two 
motor truck scales which are 
tested at the same interval 
by state inspection trucks us- 
ing 18,000 pound test weights. 
Our “B” scales are used in 
bulk handling and processing 
where weight accuracy is 
somewhat less critical. They 
are checked by an _ outside 
commercial scale company 

every other month. 
Final classification is for our 
“C” scales, used for inner- 
” (Continued on next page) 





Small scales are cleaned, checked and overhauled in Staley's small 
scale repair shop. They may be repainted or refitted with new parts 
as needed. Trained repairmen average 15 years experience 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. . 


4. Merck MSG is available in two forms—Crystals 
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and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 
RAHWAY, NEW JERSEY 


© Merck & Co., inc. 
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(Continued from preceding page) 
department weighings 


iced only as neceseary by our © 
own men. 


Scale repairs 


Part of our program in. | 
volves scale repairs. Most re- | 
pairs are made on the prem- | 
ises. Only complete overhaul 4 


repair jobs are sent to the — 


factory where the scale was j 
originally purchased or to an © 


outside scale repair shop. 


Our small repair shop in © 
the plant is staffed by quali- © 
fied scale repairmen. No one ~ 
else is allowed to attempt re- — 


pair or adjustment of a scale, 
Smallness of the department 

permits informal training. 
A new man works closely 


with men who average more | 


than 15 years experience. 


With normal mechanical apti- 
tude, he will become quali- 7 
fied in about three years,’ 


competent to work : without 
continuous and immediate su-~ 
pervision. 


Repair work involves such 
jobs as installing new bear-7 


ings and knife edges in plat-" 
form and counter scales. We™ 
maintain a_ stock of such” 


spare parts for emergency” 


use. 

When a kniie edge has beat 
come slightly dulled, it is) 
ground to bring it up to Prope 
er sharpness again. 

However, if it is pitted, i 
must be replaced with a new! 
one. 

In some cases, rust forms. 
on a scale. In such instances, 
the scale is dismantled, sand 
blasted and painted with a 


corrosion resistant paint be= 7 


fore being returned to service. 

Daily operations include 
brushing and cleaning of 
beams, counterpoise and coun- 


terpoise weights. On platform | 


scales, the platform is 


daily to clean out underneath. ¥ 
This prevents build-up of 
(Continued on page 39) 7 


uct at right, circle 7306 . 
see information request blank 
opposite last page. 
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of a) 
general nature. Because ac.” 
curacy is not as important for” 
these scales, they are serv= 1 


C 
® i 


more 
precise uniformity 
than your eye 


can measure 


Shade, pure-dye strength and composition of Nationc 
Certified Food Colors are precisely standardized for 


unfailing uniformity in use 


For every cotor and blend ‘‘color-coordinates” are 
established against which all subsequent lots are 
checked. This is done with the spectrophotometer 


a device far more precise than the human eye 
Asa result, no ingredient you use in your product | 
more unvarying than National Certified Food Colors 


We will gladly put our well-equipped laboratories 


and 50-years’ experience to work on your color 





formulations or re-formulations. A call to our nearest 


office will get prompt, intelligent action 


COLORS 


a ie ad ee he eal 


_ CERTIFIED COLOR DIVISION 
NS NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION + 40 RECTOR STREET, NEW YORK 6, NW. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 












Why you get 


MORE FOR YOUR MONEY 
with Foxboro Instrumentation 









The widespread preference of leading food ate more efficiently. You get the benefits of this 
processors for Foxboro Instruments is no acci- experience in exclusive Foxboro Services that 
dent. Behind all Foxboro products stand 50 years insure better applications of instruments, more 
of engineering integrity in creating instrumenta- dependable performance of your installation, 
tion, not merely as mechanical devices, but and upgrading of your own process control men. 
primarily as the means to make processes oper- Typical Foxboro extra-value Services: 









Application Engineering 
— Before any application of a Fox- 
boro Instrument or System is recom- 
mended, it has been exhaustively 
group-studied by Foxboro Engi- 
neers with specialized knowledge 
of specific industry requirements 
and characteristics of the process 
involved. Resulting Application 
Engineering Data is available on 
request. ° 






















é 

j 

] 

‘ 

C 

‘ 

i 

s 

: s 

ro Po . 

Scheduled Maintenance Service -— For Training Classes ~— for instrument men and 2 
your protection against variations in production quality and engineers of Foxboro Instrument users, the Company offers ; 
process down-time, Foxboro makes available a Scheduled intensive 3-week training courses in the use, mechanics, i 
Service Agreement. Under this plan, a factory-trained Foxboro application and maintenance of instruments. Conducted by : 
Technician calls at scheduled intervals to maintain your full-time staff, with lectures by engineering and research de- ‘ 
Foxboro Instrumentation at continuous peak efficiency. partment specialists, in Training Center at Foxboro, Mass. < 
cl 

The Foxboro Company, 928 Neponset Ave., Foxboro, Mass., U.S.A. ° 

R 

si 

al 

* tk 
REG. U.S. PAT. OFF. * 

Ww 

INSTRUMENTATION for the Food Industry} * 
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(Continued from page 36) 

dust or products that may be 
spilled in weighing, prevent- 
ing foreign matter from inter- 
fering with scale’s mecha- 
nism. 

Once each year, scales are 
completely dismantled for 
cleaning. 

We estimate that our scale 
maintenance and testing pro- 
gram costs us in the neigh- 
borhood of $10,000 per year. 

This is a comparatively in- 
expensive program when con- 
sidering the value of the ma- 
terials weighed upon _ these 
scales. 


Weight control equals 
cost control 


Overweight scale errors of 
just a fraction of an ounce, 
multiplied thousands or tens 
of thousands of times on a 
production line, can quickly 
amount to thousands of dol- 
lars. 

On the other hand, scales 
which give customers short 
weight can get a food proc- 
essor in trouble. 

Weights and measures in- 
spectors, ordering packages 
withdrawn for sale because of 
short weight, can wipe out 
good will built up by years 
of honest dealing. 

Arthur Sanders, Executive 
Secretary, Scale Manufactur- 
ers Association, Inc., Wash- 
ington, D.C., offers the fol- 
lowing recommendations to 
save trouble and money in 
caring for scales: 
® Make sure scale is correctly 
installed when bought. Scale 
should be leveled and on a 
stable foundation. 


® Use scale for the job for 
which it was intended. Con- 
sistently overloading a scale 
beyond its capacity will ruin 
it. On the other hand, using 
a large scale to weigh small 
loads is not conducive to ac- 
curate weighing. 
* Never drop loads on scales. 
Rough treatment can jar sen- 
sitive mechanisms out of 
alignment, possibly ruining 
the scale. 
* Keep scales clean, and 
where possible, dry. Dirt and 
foreign matter gum up scale 
(Continued on next page) 
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ALCOA ALUMINUM CONDUIT OFFERS NEW ECONOMY FOR ELECTRICAL DISTRIBUTION 
SYSTEMS. A growing number of consulting engineers, architects and contractors are recom- 
mending Alcoa® Aluminum Electrical Rigid Conduit as the ideal way to save electrical distribution 
dollars and to insure complete dependability. For distribution systems in office buildings, 
factories, refineries, processing and chemical plants and other new and remodeled structures, 
corrosion-resistant aluminum conduit has always offered a tremendous bonus in attractive 
appearance, longer life and maintenance-free operation. Now, lower prices in all sizes have 
made aluminum competitive with other materials. Aluminum conduit is easier to cut, bend and 
thread; it is nonstaining without painting; it is nonmagnetic and reduces voltage drop up to 
20 per cent. It is nonsparking, lighter in weight and easier to install. It has the approval of 


YOUR GUIDE TO THE BEST IN ALUMINUM VALUE 


Underwriters’ Laboratories, Inc. Available for immediate 


PAA | RIGID CONDUIT 
CONDUIT 


ALumimue company or ameoren 


delivery. For more information, contact your nearest Alcoa 
conduit distributor or Alcoa sales office. Aluminum Company 
of America, 2330-H Alcoa Building, Pittsburgh 19, Penna. 


& ALCOA THEATRE, "’ EXCITING ADVENTURE, ALTERNATE MONDAY EVENINGS 
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Mono Sodium Glutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 


Catching up with your competition, maintaining 
your position in today’s competitive market, or 
leading the field, may depend on your decision 
to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh flavors of your product. It creates a uniformity 
of taste, a flavor identity which is the first step in 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk 100 lb. 
and 25 |b. drums. 


LF Nt 0d | 


GREAT WESTERN 
SUGAR COMPANY 


99+% Pure Mono Sodium Glutamate Denver, Colorado 


Crystals 
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works. Moisture can cause 
corrosion. Both build up frie. 
tion, causing resistance to 
movement within scale mech- 
anism and impairing accuracy, 
@ Replace worn out scales, 


e Test inspect and give scales 
frequent maintenance to 
catch errors quickly before 
they become expensive or 
cause trouble, and to mini- 
mize repairs. 


@ Use only qualified person- 
nel to repair scales. Repairs 
attempted by untrained per- 
sonnel may cause mechanisms 
to get out of adjustment. 

e Get operating instructions 
from scale manufacturers and 
follow them. 


Accurate level control 
utilizes radioactivity 


Uses: Liquid level sensor 
provides signal to control or 
indicate predetermined level. 

Features: Operates with high 
accuracy in water, acids, al- 
kalis, oils and viscous mate- 
rials. Installation is_ simple. 
Unit is factory calibrated. 

Description: Utilizes sealed 
radioactive beta source with 
28-yr half life and beta de- 
tector tube mounted in probe. 

When liquid reaches open 
space between source and 
tube, a relay is actuated to 
operate remote warning de- 
vices, motor starters, valves, 
timing devices and other con- 
trol mechanism. 


Level sensor has accuracy of 
+0.05 to 0.10 inches 


Temperature range of probe 
is —65° to 220°F. Probe op- 
erating pressure: vacuum to 
800 psig. 

Betatrol liquid level sensor 
is product of Robertshaw- 
Fulton Controls Co., 401 N. 
Manchester, Anaheim, Calif. 

For more information circle 
7310 on Reader Service Slip. 
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INGREDIENTS 


Clarifying agent 
approved by US 
© Saves 15% on hops, 50% 


on enzymes in processing 
beer 





PVP (polyvinylpyrroli- 
done), as a process additive in 
beer production, has been 
granted an approval by the 
Alcohol and Tobacco Tax 
Div, US Treasury Depart- 
ment. 

Use of the additive assures 
a brighter beer with longer 
shelf life. 

Processing wines, certain 
fruit juices, soluble coffee and 
soluble tea can also be im- 
proved by the PVP process. 
Studies are continuing on 
these beverages. 

PVP is a selective film- 
forming agent which can in- 
crease precipitation of tan- 
nins. If left in the beer wort, 
these tannins would eventual- 
ly lead to chill haze. 

The additive does not affect 
the beer’s colloidal proteins 
nor desirable tannins, which 
influence flavor. 

By precipitating the un- 
wanted tannins, filtration be- 
comes more efficient, faster. 

There are savings in hops — 
resulting from the greater re- 
moval of trub from the wort. 
Ordinarily hop bitters tend to 
combine with trub compo- 
nents, but these are filtered out 
in the PVP process. There- 
fore, brewers have found 15 
per cent less hops are needed. 

Less enzymes are required 
under the PVP process. Such 
enzymes were relied upon to 
chillproof beer, but unlike 
PVP, the enzymes were not 
precipitated out but remained 
in the bottled beer. 

Under prolonged storage, 
the enzymes could not be de- 
pended upon to prevent chill 
haze. Also, the enzymes re- 
moved peptones which con- 
tribute to beer’s foam and 
taste. With the PVP process, 
amount of enzyme additives 
can be cut in half. 

Taste panels have confirmed 
PVP-processed beer has 
greater palate fullness and 
foam stability. Shelf life tests 


(Continued on next page) 
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Small fry delight —the lamented counter 
where pennies once bought the world —a 
world of sweetness for which a longing is 
never lost. In confection,as in ice cream and 
many basic foods, corn syrups can play a vital 
part in determining brand loyalties. That’s 
why manufacturers that put special emphasis 


6 ord 





PELE NENT EEE 


. 


CORN SYRUP ano CORN S TA RCH 
anick 


on flavor and texture use Penford Corn Syrups 
and Douglas Corn Starches. The uniformity 
of these products ensures a quality piece at 
all times. Our Technical Sales Service Engi- 
neers can also provide you with formulas to 
meet your particular requirements. Call them 
today for details. 


PEMNICK & FORD, LUD. 


to: 6-8 © Goa RACE. 2 ( 
750 THIRD AVE., NEW YORK 17, N.Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; 
6 CEDAR RAPIDS, IOWA; 18 CALIFORNIA ST., SAN FRANCISCO 11, CALIF. 
bt ( Sw 5 
% ™ 
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indicate beer previously mar- 


« keted only 6 to 8 weeks is sale- 
e case Ol the dry milk that foamed = “s.rs.4etese 
Polyclar H PVP is available 
from Antara Chemicals Div., 
General Aniline & Film Corp,, 
an pu U 1eT Crus S on CUS ar 435 Hudson St., New York 14, 
New York. 
For more information circle 
7313 on Reader Service Slip, 










pie maker wanted it, his custard pie They introduced calculation into specula- 

begged for it. Land O’Lakes supplied it tion. And developed a dry milk that foamed! 
—a dry milk that foamed! It was “engineered’’ A dry milk that made custard crusts flyaway Blended liquid sugar 
special in the Land O’Lakes laboratories, _ fluffy and a pie maker happy twice over. and corn sirup 
where tailoring dry milks to order can be an You, too, may process a product that can 
everyday affair and usually is. benefit from one or more of our dry milks. If Four-page folder announces 

Here our creative chemists—who by nature — we haven’t the precise one you need, we can availability of liquid sugar 

are enormously.inventive and curious—worked create it. Write us. Land O’Lakes Creameries, | and corn sirup blends in dif- 
with the known, applied it to the unknown. ___Inc., Dept. DM-3, Minneapolis 13, Minn. ferent proportions. Physical 


constants of two such combi- 
nations are given in tables. 
Assistance of food technolo- 
gists in adapting proper blend 
is offered. 

Folder, “Liquid Sugar-Corn 
Sirup Blends” is issued by 


’ 
Land O Lakes Dry Milks tsrisntocn't Sse 
® 
















can Crystal Sugar Co., North- 


‘s Engineered”’ to fit your product western Bank Bldg., Minneap- 





olis 2, Minn. 
For your copy simply circle 
7314 on Reader Service Slip. 






Better preserves from 
dehydrofrozen figs 







Fruit costs less to ship, holds 
color during processing 












Uses: Dehydrofrozen figs in 
diced form now available for 
making preserves. 

Features: Shipping costs are 
reduced, since 50 percent of 
moisture has been removed. 
Being partially dehydrated, 
no cooking is needed to re- 
move water. Water must be 
“boiled off’ when_ using 
canned or regular frozen 
products. 

Result is that preserves are 
brighter in color, suffer no 
heat damage or darkening. 
Less fuel is used. Preserves 
are brought up to 190’F, filled, 
closed and cooled. 

Product contains no SO, or 
other added materials. 

Dehydrofrozen diced figs 
are development of Kadota 
Growers, Inc., Planada, Calif. 

For more information circle 
7315 on Reader Service Slip. 
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ingredients 


From Evrope—versatile 
whipping agent 


General purpose _protein- 
base whipping agent from 
Europe has variety of uses, 
particularly in confections. It 
is readily soluble, cannot be 
overbeaten according to Eu- 
ropean reports. Now avail- 
able in US. 

Nougat can be prepared 
with tiny air cells so that it 
will float on water. Frappe, a 
dense and stable sugar foam 
made with whipping agent, 
is being used increasingly in 
fondant cream manufacture. 

Pectin and gelatin jellies 
are being made with whipping 
agent, to give lighter density, 
lower cost, and tender tex- 
ture. In marshmallows, re- 
placing part of the gelatin 
with whipping agent gives 
lighter, more tender filling. 

Caramel or toffee making 
uses are recommended, since 
it is resistant to action of fat. 

New confectionery lines are 
possible by incorporating the 
whipping agent into semi- 
liquid chocolate fillings, well 
suited to mechanical handling 
methods. 

Hyfoama whipping agent is 
distributed in US by O. J. 
Weeks Co., Inc., 44 N. Moore 
St. New York 13, N.Y. 

For more information circle 
7316 on Reader Service Slip. 


Produce potato starches 
with specified physical 
properties 


Potato starches and deriva- 
tives produced by new oxi- 
dation process require less 
heat, less time to develop vis- 
cosities and consistencies de- 
sired for most work. 

Starches are made to spe- 
cific requirements of water 
absorption, cold water solu- 
bility, set back, freeze-thaw 
stability, filming, emulsifying 
and other characteristics. 

Four-page product infor- 
mation bulletin No. m-100, 
“Potato Starch and Its Deriv- 
atives,” is issued by Morning- 
star-Paisley, Inc., 630 West 51 
St, New York 19, N.Y. 

For your copy simply circle 
7317 on Reader Service Slip. 
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MCririne SELES LAKE 


FLAWOG: 


What do the famous brands of nationally advertised food and bev- 
erage products invariably stress in all of their advertising? FLAVOR 
—“good,” “delicious,” “tasty,” “luscious”—whatever the adjective, the 
key word is always FLAVOR. Since flavor is the all-important selling 
force, can you really afford to risk using any flavor in your product 
other than the very best? Yours will be the best if you buy from 
FRITZSCHE...A FIRST NAME IN FLAVORS SINCE 1871. 








FRITZSCHE srRoTtHERS, INC., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 
Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa. San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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and the percentage of protein 
in the food will not be al- 
tered by the addition of ly- 
sine, but the quality of the 
protein will be improved. 

For example, a good grade 
of white enriched bread, con- 
taining four per cent nonfat 
dry milk solids, has a protein 
efficiency ratio of approxi- 
mately 1.0. 

Supplementing this bread 
with 0.25 per cent L-lysine 
monohydrochloride, based on 
the flour content, will increase 
the protein efficiency ratio to 
approximately 2.0. 

Therefore, the addition of 
lysine will improve the pro- 
tein rating of white enriched 
bread from 12.6 to 25.2, put- 
ting it in a classification of a 
good dietary source of pro- 
tein. 

Certain protein breads, 
which contain either milk or 
soy supplements, already fall 
in the good dietary source of 
protein category with ratings 
ranging from 25 to 30. 

If these protein breads were 
supplemented with lysine, 
ratings of 40 to 50 would be 
possible. And this is in the 
range, under the proposed 
Canadian regulation, of an ex- 
cellent dietary source of pro- 
tein. 


Studies on cottonseed 
oil promise better eggs 


What causes deterioration of 
eggs after prolonged cold stor- 
age? Answers to this question 
appear nearer based on studies 
by Prof. Robert J. Evans, 
Michigan State University, in 
paper given at American 
Chemical Society meeting in 
San Francisco. 

Dr. Evans investigated eggs 
from hens fed cottonseed oil. 
Apparently some component 
of the crude cottonseed oil 
weakens the yolk membranes. 

Certain protein material 
from the whites seep into the 
yolk, making the eggs ined- 
ible after about six months of 
storage. 


Improved feed for poultry, ~ 


elimination of severe egg 
losses, and longer storage pe- 
riods for eggs are goals which 
the MSU studies promise. 
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LIQUID SEPARATION AFTER FREEZE-THAW CYCLES SHOWS 


NEW FREEZE-THAW RESISTANCE 


FOR FROZEN MEAT PIES 
FRUIT PIE FILLINGS 


GRAVIES - SOUPS: SAUCES 


ORIENTAL FOODS 


Look at the extraordinary freeze-thaw 


resistance shown graphically at left. 
It's produced by COL-FLO, a newly 


improved starch thickener that resists 


breakdown after as many as five 


COL-FLO actually improves—as well as 
safeguards—frozen food quality. 


freeze-thaw cycles. It's a new safeguard 
It offers: 


for frozen food quality. 


FOOD PROCESSING 


UNRESTRAINED FLAVOR—Flavors from 





UNRESTRAINED FLAVOR—Flavors from 


appetizing meats to delicate fruits have 
nothing to overcome. COL-FLO never 


introduces undertones of cereal taste. 


A difference you can taste! 


_ AUGUST 1958 


SPARKLING CLARITY—A crystal clear 


glossiness highlights appetizing natural 
colors. COL-FLO doesn't turn cloudy 


between freezing and eating. 
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COMPARE COL-FLO—Check this smooth, 
short textured starch against any 
thickener you're now using. COL-FLO 
may well answer some special need in 
your product or process. Write if you'd 
like to know more, telling us something of 


A difference you can see! 


7319 on Reader Service Slip 


the use you have in mind. 


STARCH PRODUCTS INC. 


750 THIRD AVENUE, NEW YORK 17 


3641 WASHTENAW AVENUE, CHICAGO 32 
735 BATTERY STREET, SAN FRANCISCO 11 


ingredients 


Drop of lemon in dough 
enhances bread flavor, 
taste study reveals 


Adding very small amount 
of lemon oil does not add lem- 
on taste to finished product; 
rather the lemon brings out 
flavor of other ingredients. 

As an example: One ounce 
of lemon oil was mixed in the 
shortening for making 1000 
pounds of white bread dough. 
After baking, no lemon taste 
could be detected, yet the 
bread “tasted more like bread.” 

Cost was one cent for 40 one- 
and-one-half-pound loaves, 
according to test results. 

The same favorable taste 
reaction occurred when lemon 
oil was added to doughnuts. 

Tests are continuing with 
other foods. Technologists are 
also studying why lemon oil 
activates other flavors. 

Samples of Exchange Brand 
Lemon Oil USP are available 
from Sunkist Growers, Prod- 
ucts Dept., Ontario, California. 

For more information circle 
7320 on Reader Service Slip. 


Fish flour and meal 
for animals, humans 


Defatted, dehydrated whole 
fish meal is being produced in 
New Bedford, Mass., using 
ethylene dichloride solvent 
extraction. Fat removal in- 
sures stability of meal during 
storage. 

Meal includes fish solubles 
and is richer in accessory 
growth factors than meal 
made by conventional steam- 
ing and pressing. 

Fish flours are deodorized 
to various degrees down to 
neutral if desired for human 
use. Flour is merely ground 
and screened where fish fla- 
vor is desired. 

Fish flour makes an inex- 
pensive, abundant, stable ani- 
mal protein. Process produces 
a high quality meal and oil as 
a possible means of exploit- 
ing the sea as source of food, 
especially for underdeveloped 
countries. 

From talk before 18th An- 
nual Meeting of IFT, May 
1958, by Ezra Levin, VioBin 
Corp., Monticello, Ill. 
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Another IITOT'O-—-I RUC First | ingredients 


Ways to use 
low cost dry whey 


Series of three-page bulle- 
tins describes uses and pro- 
duction techniques for incor- 
porating low cost dried sweet 
whey into eight classes of food 
products. 

Bulletins cover: Meat prod- 
ucts; ice cream, sherbets and 
novelties; institutional uses; 
prepared mixes; cookies and 
crackers; bread, soft rolls and 
brown and serve; retail bak- 
ery items; pies, cakes and 
sweet goods. 

Bulletins on Krafen dry 
sweet whey are issued by 
Kraft Foods Div. of National 
Dairy Products Corp., 500 
Peshtigo Court, Chicago 90, 





Illinois. 
For your copy simply circle 
7322 on Reader Service Slip. Elec 
dle 
ff 
The Only @ approved pon 
stor 


EXPLOSION PROOF as ; 
Walkie & Small Rider Type on flavors, aromatics 


Catalog of essential oils and 


Truc k od TET It tt Age flavors for 1958 has been is- 
sued, with prices of represent- 
ative products in extensive 
line. 

1958 catalog, 30 pp, is issued 


tee «=F AE by R. D. Webb & Co., Inc, 
Now MOTO-TRUC has developed a small truck design bine (successors to W. J. Bush & 
to meet Type EX — Class | — Group D Explosion Proof BGtim., Co., Inc.,) 137 Boston Post 
Specifications. Road, Cos Cob, Conn. 
For your copy simply circle 
™ Moto-Truc has built the world’s first small truck drive unit 7323 on Reader Service Slip. 
conforming to the Underwriters’ Laboratories Explosion Proof s 
Specifications. 
Designed for maximum safety in the most hazardous locations : Aview of an explosion proof : Ss 
— this type truck will provide mechanized handling for re- : truck with covers removed, : Cor 
fineries, paint and chemical plants, mines and any other in- ae ee er : larg 
stallation where vapors or fumes are present in explosive : & iat : ie 
ie : . Special electricalconduit. : erat 
quantities, : 3g : am 8 mousit hie 
. ag . : : . Explosion-proof electri- : yec F000 ec 
All switches, motors and wiring are sealed in conduits or : cal junction box. : PROCESSORS how 
enclosures especially designed for this demanding application. : : Ye 
A unique battery arrangement permits flexible speed control Seen ereeeeeecceeeressseeseeessesacacs ; mair 
without heat producing resistance boxes. Welte Ber Phiak true! 
All MOTO-TRUC Walkie and Ride-A-Man models are now Meto-Trve Catalogs | (194 
‘ ; 5 : ; : —56W on Walkie @ \ $60.7 
available with this explosion proof drive. Write for complete Models; 56R on Ride- 
details. A-Man Models, | "i 
oper 
pole 
Largest Exclusive Manufacturers of teria 
“Walkie” and ““Ride-A-Man” Trucks > arou 
" swt 
loca 
: "My card, Sir. I'm with the ™ 
The MOTO-TR HT Cc Co. 1988 EAST S9th ST. ¢ CLEVELAND 3, OHIO Black 'Lasses Syrup Co." a 
rant 
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_ MATERIAL 
fp HANDLING 


Electric trucks han- 
dle palletized green 
coffee beans at com- 
pany's huge, one- 
story Napoleon 
Street warehouse 


Average Annual Maintenance 


$60 Per Lift Truck 


Large warehouse operation maintains fleet 
averaging eight trucks at under $500 yearly 


Lloyd Swayne, Jr. 
Vice President 
San Francisco Warehouse Co. 


San Francisco Warehouse 
Company, one of the city’s 
largest public warehouses, op- 
erates its modest-size fleet of 
electric fork lift trucks eight 
hours a day, five days a week. 

Yet average repair and 
maintenance expenditures per 
truck over a four-year period 
(1949-1952) amounted to only 
$60.75 each year. 

At the company’s newest 
operation, the one-story Na- 
poleon Street warehouse, ma- 
terial handling is organized 
around lift trucks. 

Present truck fleet at this 
location — ten electrics, two 
8as-operated — is not con- 
sidered large enough to war- 
rant setting up a maintenance 
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department. When repairs are 
needed, a mechanic is called 
in or the trucks are sent out. 
This arrangement keeps 
down overhead, but also slows 
down repair work, increasing 
downtime for the truck being 
repaired. Company has found 
that its electrics require a 
minimum of downtime. 
Moreover, warehouse areas 
are well consolidated, with 
short hauls, so that truck op- 
eration calls for frequent stop- 
ping and starting. Electric 
trucks have proved ideal in 
this type of operation. 
Battery recharging is con- 
fined to off-duty hours. After 
each eight-hour shift, truck 
operator hooks up battery to 
charger. Latter, left on all 
night, shuts off automatically 
when battery returns to fully 
charged state. Operator re- 
(Continued on next page) 





BASIC WEIGHT CLASSIFIER 


...new aid for controlling 
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OPERATES SIGNALS 





RECORDS DATA CONTROLS PROCESSING 
Now you can checkweigh or classify items by weight and utilize the 
data wherever you need it —and in the form that best fits your 
needs. The Basic Weight Classifier, employing Shadograph Scale with 
photocell controls, provides electronic signals which indicate correct 
weight, or over or under within pre-set limits. Any number of classifica- 
tions from 2 to 128 may be used. Units are available to handle items in 
any shape in a capacity range from 2,000 milligrams to 100 lbs. Write 
for Bulletins 3333 and 3347. 


THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada P.O. Box 179, Station S, Toronto 18, Ont. 





Sales and Service Coast to Coast 


your quality and costs 




















BETTER QUALITY CONTROL... BETTER COST CONTROL 
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CONTINUOUS, 
AUTOMATIC 
SELF-CLEANING! 


NO 
MAINTENANCE 
DOWN 

TIME! 


the 


MIKRO-PULSAIR 
COLLECTOR 


Successful processing operations demand around-the- 
clock dust collection and full-time automatic cleaning 
. .. with no interruptions for maintenance. Jet-action 
MIKRO-PULSAIRE answers these requirements... 
does a better job at less cost. There are no internal 
moving parts to cause tie-ups ... extra-long filter 
media life is assured .. . and MIKRO-PULSAIRE 
shows a performance-proven filtering efficiency of 
99.9% plus! Bulletin 52A gives full facts and figures. 
It’s yours for the asking. 


WA 
LE 


mei 


<7 


ASK THE MIKRO-MAN TO CALL! 


We'll arrange a working demonstration of the 
MIKRO-PULSAIRE Model Unit right in your 
own plant or office . . . working on your own 
materials. Write for details. 


A COMPLETE LINE OF UNITS FOR 
ALL COLLECTION JOBS, FEATURING: 


© Continuous, automatic cleaning 
© Ease and simplicity of maintenance 
© No internal moving parts 


© No shaking or frictional action 
on filter 


© Efficiency 99.9%+ 


GENUINE MIKRO-D 
PULVERIZING MACHINERY DIVISION 


REPLACEMENT PARTS 
METALS DISINTEGRATING COMPANY, INC. AVAILABLE FROM 
63 Chatham Rd., Summit, New Jersey 


For additional product information and location of 
the MIKRO-MAN nearest you, see Chemical En- 
gineering Catalog for 1958, pgs. 1467 to 1474. 


LARGE STOCK 


ikvo-ij 
WITHIN 48 HOURS 
NTRS AES ie ce mercer aml 
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material handling 


(Continued from preceding page) 
turns in morning to freshly 
charged truck. 

Electric fork lift trucks used 
at San Francisco Warehouse 
Co. were manufactured by: 

The Yale & Towne Manvu- 
facturing Co., 11000 Roosevelt 
Blvd., Philadelphia 15, Pa, 


Batteries are recharged at Napo- 
leon Street warehouse in a simple 
operation, similar to this. In type 
of use described, battery life 
averages over eight years 


Automatic Transportation 
Co., Div. of The Yale & Towne 
Manufacturing Co., 101 W. 
87th St., Chicago 20, III. 

For more information circle 
7326 on Reader Service Slip. 

Exide-Ironclad _ batteries, 
used on all of San Francisco 
Warehouse Company’s electric 
trucks, are made by Exide 
Industrial Div., The Electric 
Storage Battery Co., Box 8109, 
Philadelphia 1, Pa. 

For more information circle 
7327 on Reader Service Slip. 


Pallet damage prevention 
and maintenance 


Users can increase life of 
constructed wooden pallets 
over national average of five 
to seven years by following 
recommendations in “Care for 
Wooden Pallets Can Control 
Maintenance Costs to You.” 

Sixteen-page booklet ex- 
plains how to get maximum 
use life through rules for pal- 
let care, pallet maintenance 
criteria and preventive meas- 
ures to minimize wooden pal- 
let damage. 

Illustrated booklet is avail- 
able without charge from 
members or through the Na- 
tional Wooden Pallet Manu- 
facturers Association, 609 
Barr Building, Washington 6, 
District of Columbia. 


FOOD PROCESSING 





material handling 


Convert conveyor belts 
to magnetic handling 


Faster can handling — 
up, down, or straight 


Magnets attached to belt hold 
cans firmly 


New or existing conveyor 
belts can be converted to 
magnetic conveyors or eleva- 
tors by attaching series of 
permanent magnets to one 
side. 

Belts will then handle cans 
at higher speeds, up inclines, 


Cans may be turned over for 
inspection, transferred, and sent 
in opposite direction 


or will convey vertically be- 
tween floors, between ma- 
chines or to connect with 
other conveyor systems. 

Magnet units are four-inch- 
wide “rails’—the continuous 
magnetic face plates of power- 
ful, non-electric Alnico V cast- 
ings. Various lengths, shapes 
and magnet strengths are 
available. 

Magna-Rail bol t-together 
Components are development 
of Eriez Mfg. Co., 13 Magnet 
Dr., Erie 6, Pa. 

For more information circle 


7328 on Reader Service Slip. 
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new seacwan is /ackageered * 
TO GIVE YOU 85% MORE FULL-USE STORAGE SPACE! 


If you’re space-conscious (and who isn’t?) then take time out to consider SEALKAN’S 
many vital money-saving, space-saving reasons: 

You save 85% more in storage and shipping space because New, instant- 
set-up Sealkan bulk container weighs only 19 oz., yet safely— 
ruggedly carries a full 45 lb. payload. One man alone can 

unload a full carload in less than 2 hours. 

Plasti-Processed New Sealkan is totally leak-proofed and 

waste-free. Everything you put in—your customer takes out. 

NEW PACKAGEERED SEALKAN is the modern bulk 

container for egg and dairy solids, semi-liquids, foods, 

dye stuffs, agricultural chemicals, cosmetics, drugs, 

hard goods and perhaps your product, too. 


*CREATIVE PACKAGE ENGINEERING 
TO BETTER FIT INDUSTRY'S SHIPPING — 
HANDLING—STORAGE NEEDS. 


LANA 
SEALRIGHT 


SANITARY SERVICE 
for 


SEALRIGHT CO., INC., FULTON, N. Y. FP-853 


1 want to see how Sealkan can give me 85% more full-use 
storage space! Send me your “See Why" Test Sample. 


NAME 


S : 
ealrigyht COMPANY 
Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas 


City, Kensas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Ltd., Peterborough, Ontario, -Canada. 


ADDRESS.......... 


A ntntcitaninmneciennviiecenis ZONE........STATE 
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Call your AIM*...Lakeshire-Marty does... } 
Strapping makes handling and shipping easier 


Wanting to handle and ship cheese rounds with a minimum of effort 
and cost, Lakeshire-Marty Co., Division of the Borden Company, 
Plymouth, Wis., called in their Acme Idea Man. 


Together they worked out a method (Idea No. S2-14). Wood bottom 
and top pieces are placed on stacks of three cheese containers. 

Then Acme Steel Strapping tightly compresses and bundles the whole unit. 
Strap application is swift and easy with the mounted Acme Steelstrapper. 
The operator draws a loop of strap from the coil holder, slips 

it around the unit, then quickly tensions, seals and cuts it with the 
strapping tool. The mount permits the tool to be moved out of the way, 
raised or lowered, effortlessly. 

The resulting units are easily and economically handled and loaded, 
and stay safe and secure during shipment. 

*Call your Acme idea Man. Let him suggest time and money saving 
materials handling ideas. Some will be easily adaptable to your problems. 
For further information call or write Dept. FFS-83, Acme Steel Products 
Division, Acme Steel Company, Chicago 27, Illinois. In Canada: Acme 
Steel Company of Canada, Ltd., 743 Warden Ave., Toronto 13, Ontario. 


STEEL STRAPPING 
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material handling 


Conveyor chain 
is easier to clean 


Top plate conveyor chain 
has plate welded to link, gives 
up to 35 per cent more rail 
load bearing area than types 
with rivet or flat-weld con- 
struction. Chains are light, 
easier to clean underneath, 








Detachable at any link 


Weld process allows use of 
wider supporting rails. Load 
is distributed over wider area. 

Chain is interchangeable 
with present roller chains of 
same general type. 

Diamond Dura-Weld Con- 
veyor Chain is product of Di- 
amond Chain Co., Indianapo- 
lis 7, Ind. 

For more information circle 
7331 on Reader Service Slip. 


Narrow aisle pallet truck 


A narrow aisle hydraulic 
hand pallet truck with 3000 lb 
capacity is now available. Ca- 
pacity is provided through 
strong lifting mechanism, 
chains, reinforced frame, and 
incorporation of reach rods. 





Truck has 270° steering arc 


Carrying frame sizes range 
from 18” to 30” wide, and 
30” to 60” long. 

Hydraulic hand pallet truck 
is manufactured by The Ray- 
mond Corp., 329-161 Madison 
St., Greene, N. Y. 

For more information circle 
7332 on Reader Service Slip. 
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Personalities, 
Companies 


American Meat — 
Institute Foundation 


has named H. Harold 
Meyer, president of 
H. H. Meyer Packing 
Co., Cincinnati, as 
chairman of the board 
of directors. Newly 
elected vice chairman 
is A. D. Donnell, 
president of The Rath 
Packing Co., Water- 
loo, Iowa. Also elect- 
ed were Homer R. 
Davison, Chicago, as 
president; George M. 
Lewis, Chicago, as 
vice president; Robert 
C. Munnecke, Chi- 
cago, as treasurer; 
and Roy Stone, Chi- 
cago, as secretary and 
assistant treasurer. 


Cryovac Co. 


dedicated its new 
multi-million dollar 
plant in Toronto, 
Canada, early in June. 
New plant will pro- 
duce moisture and 
air-tight packages for 
food. Completely air 
conditioned, plant oc- 
cupies 80,000 square 
feet and employs over 
200 people. 


A. E. Staley Mfg. Co. 


of Decatur, Ill., now 
is exclusive nationwide 
distributor of ‘‘Hip-O- 
Lite’ Original Marsh- 
mallow Creme, under 
arrangement with the 
Hipolite Co. of St. 
Louis. Staley also is 
building a 3-story 
pilot plant annex at 
its Decatur plant, and 
is adding two stories 
to the new modified 
starch drying building. 


Julio Lobo 

new board chairman 
of Hershey Corp., is 
controlling stockhold- 
er of Chiriqui Sugar 
Mills Corp., Panama, 
which recently ac- 
quired Hershey and 
other properties from 
Cuban Atlantic Sugar 
Co. for over $24 mil- 
lion. 


Gerber Products 
Company 

expects to establish a 
new baby food plant 
eight miles south of 
Asheville, N.C. Fol- 
lowing _construction 
of a warehouse this 
year, the firm plans 
to add = production 
facilities as required. 
More on page 52 


For 

more information 
_ On product at 
right, circle 7333 
see information 
request blank 
Opposite last page. 
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Towmotor’s Maximum Free Lift 
Range tops all for reachability~lets 
you sofely ytilize the ‘‘top ¥;'" of 
valuable storage space usually 
wasted. 


Towmeol orque Drive offers you cush 
ioned “‘creep’’ contro! unequalled 
in the industry today. Driving ease 
is more than tripled when you odd 
Towmotor Power Steering. 


New ‘‘Pace-Maker’’ Model 600 is 
typical of the easy-handling fork lift 
trucks in the combined Towmotor- 
Gerlinger line. Load capacities from 
1500 to 40,000 pounds. 


New Towmotor 

‘“‘Pace-Maker’”’ 
Fork Lift Truck 
is easiest to 
enter, maneuver 
and control: 


Towmotor engineering has skillfully 
combined dual-entry convenience, 
extra leg-room, handy 12-inch reach 
controls and easy maneuvering abil- 
ity in the new ‘“Pace-Maker’” series 
fork lift trucks, You get a lot of ad- 
vance features not duplicated in any 
other industrial truck! 

Towmotor balanced weight distri- 
bution assures full traction with or 
without load, Positive-action hydrau- 
lic lift system guarantees instant re- 
sponse. Maximum free lift range is 
tops in industry. New standards of 
easy handling are established by 
‘“‘Pace-Maker” features like these! 

Send coupon for Booklet SP-23 
showing how industry’s most com- 
plete line of fork lift trucks will im- 
prove your plant operations and 
lower your production costs, 


Leaders for 39 years in building 
Fork Lift Trucks, Tractors and Carriers 


TOWMOTOR 


THE ONE-MAN-GANG 


-GFERIINGER 


Gerlinger Corrier Co. is a subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 


WRITE office nearest you 


Send free Towmotor 
Booklet SP-23 


mn ’ ase 
—) Send free Certified Job Studies a 
relating to our business which is: 


Company : 
Address ease 


Mail to. TOWMOTOR CORPORATION, Cleveland 10, Ohi¢ 
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You find Gates Hose where anything flows 


{ 
) 


St. Lawrence Seaway — one of the biggest con- 
struction jobs in the world — employs thousands 
of feet of Gates Type 19B Hose. Shown here is 
Long Sault Dam. 


(PHOTO COURTESY NEW YORK POWER AUTHORITY.) 
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Industry has in use today 


jmore than 4000 MILES 
of Type 19B* Gates Hose 


Because Gates Hose is so widely preferred, it is 
quickly available from leading distributors in all 
industrial centers in the United States, and in 90 
countries throughout the world...and its outstanding 
performance is guaranteed by the World’s Largest 
Maker of V-Belts. 


«..and industry all over the world uses equally im- 
pressive amounts of the air, water, steam, suction 
and many other hoses in the full range of types and 
sizes made by Gates. 

Back of this world-wide acceptance is a con- 
tinuing program of specialized hose research at the 
multi-million dollar Gates Research Center staffed 
by more than 200 chemists, physicists, engineers 
and technicians. 

It is the aim of this specialized research to in- 
crease hose utility and life, and to lower industry’s 


annual hose costs. available from your nearby Gates. 


Mark of Specialized Research em. The Gates Rubber Company 6 Denver, Colorado 
See TPA 335 


AT ity: TOUS GULLCEG 


Made ina Full Ranae of Types and Sizes 





Personalities, 
Companies 


Joseph S. Kaplan 


has been appointed 
president of Blue Star 
Foods, Inc., Council 
Bluffs, Iowa. He is 
former executive vice 
president. 


R. D. Webb & Co., 
Inc. 


a newly formed Amer- 
ican company, has be- 
come successor to W. 
J. Bush & Co., Inc., 
Cos Cob, Conn., U. 
S. affiliate of the Eng- 
lish producer of es- 
sential oils and food 
flavors. R. D. Webb, 
treasurer of W. J. 






Bush & Co., Inc., 
has been elected pres- 
ident of the new firm. 
Company will con- 
tinue operations at 
former Bush offices in 
Cos Cob and at plant 
and research labora- 
tories in Linden, New 
Jersey. 


Utah-Idaho 

Sugar Co. 

has named J. Arthur 
Wood president and 
general manager, and 
David oO. McKay 
board chairman. 


Dr. Marcel Gagnon 


has been appointed as 
production managet 
and director of fe 
search and _ develop- 
ment for Alphonse 
Raymond, Ltd., Mon- 
treal, Canada. 


More on page 67 


For 

more information 
on product at 
left, circle 7334 
see information 
request blank 
opposite last page. 
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material handling 





Spring-blade cleaner 
gently, thoroughly 


WIPES WET OR DRY 
PARTICLES FROM BELT 





AT FOR A MAJOR AIRPORT 






































Uses: Removes material 
which adheres to returning 
conveyor belt and would 


ed otherwise be ground into belt 
a by snub pulley and return 
is rollers. 

ce Features: As belt passes over 


cleaner, each blade wipes a 
path clean and dry. Blades 
overlap, so entire carrying 
surface is cleaned. 

Outer edge of each spring 
steel is formed to present the 
thin edge to material being 
scraped from belt. Thus, there 
is no broad surface on which 
material can collect and foul 
the belt. 

Blade pressure can be ad- 
justed or blades replaced with- 
out stopping conveyor. 


oe 
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Cleaner prevents belt stresses 


rion and ralers removes | co@GALLED FOR CLEAN, AUTOMATIC, EFFICIENT 


abrasive surface grit 


ipti : MESTE AM for dependable performance goes back 110 years! 
Description: Standard units Thus, hea you yet an AMESTEAM GENERATOR, 





consist of two assemblies: 1) 
mounting assembly, which can 


G E N E wv ATO FR Ss you get the very best practical developments from this 


long experience. You get efficient Ames 3-pass fire- 


be adjusted to suit conveyor | Philadelphia International Airport is typical of our tube design that occupies minimum space. You get 

y frames of almost any width | excellent air-age installations. In keeping with its complete package construction with all parts furnished ~ 
and type; 2) wiper blade as- | modern facilities, Philadelphia’s authorities selected and backed by a single reputable manufacturer. You 
sembly. these three 300 H.P. AMESTEAM GENERATORS for enjoy competent Ames 24-hour service. 


Latter includes a cross angle clean, automatic, dependable heat. 
on which are mounted wiper 
blades and springs, pressure 
adjusting lever, and C-clips 


which rt thi 
support this assembly MAIL COUPON TODAY 


on mounting assembly and 
permit easy removal for re- AMES IRON WORKS, INC. 
BOX Q-88 OSWEGO, N.Y. 


versal or blade replacement. | 
Please send me engineering details on AMESTEAM | 

| 

| 


In short, you’re actually buying the low-cost steam 
It is no coincidence that so many progressive organiza- that only a quality boiler can deliver. It’s worth 
tions and firms choose “AMESTEAM” — its reputation investigating ! 


. Tt 

Wiper blades are set per- S Lt 

pendicular to belt surface, but AS re) GENERATORS and name of nearest AMES representative. 
diagonal to travel of belt. 

Pivoted connections between A LETT PD DUAMEE osccosessonsaseseeresasseressetnasaoopunstosesenbentosustees tpovinenetoessebeesaeibennsieineuipeimerisereetiae | 
blades and springs permit fo-88_] ack 

wiping edges of blades to seat pe 
uniformly on surface of re- 
turning belt. 


(Continued on next page) 
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performs 250 
moisture 
determinations 
daily with the 


SCHLUMBERGER 
NMR Analyzer 


Nothing approaches the speed and economy 
of this new form of spectrography in mass- 
production quality control. Based on the 
principle of nuclear magnetic resonance, the 
remarkable effectiveness of the Schlumberger 
Model 104 NMR Analyzer allows routine 
moisture determination by non-technical 
personnel. Once the instrument is set up, 
just put in a sample, throw a switch, and 
read a scale—in less than a minute your 
moisture determination is finished. 


Schlumberger NMR analysis is non-destruc- 
tive, and the large, 40-cc sample size allows 
high sampling accuracy. Results are repro- 
ducible to within parts per thousand, and 
accuracy of 0.1%, absolute, can be main- 
tained. Where large numbers of moisture 
determinations are necessary, considerable 
savings can be made through the release of 
technical personnel for more profitable 
research work. In addition, the wide range 
of operational parameters of the Model 104 
makes it a sophisticated analytical instru- 
ment for probing the make-up of matter. 


For complete information, including the lat- 
est material-study reports, and the address of 
your local Schlumberger Distributor-Service 
Organization, write to Department FP-8. 


RIDGEFIELD INSTRUMENTATION DIVISION 


SCHLUMBERGER 


SCHLUMBERGER WELL SURVEYING CORP, 
Ridgefield, Connecticut 
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material handling 


(Continued from preceding page} 

Cleaner is ideal for con- 
veyor belts with vulcanized 
splices; can also be used with 
all types of metal splices if 
these have been cleaned of 
any projection. Designed for 
belts conveying in one direc- 
tion only. There are no mov- 
ing parts. 

Spring-type belt cleaner is 
manufactured by Stephens- 
Adamson Manufacturing Co., 
11 Ridgeway Ave., Aurora, IIl. 

For more information circle 
7337 on Reader Service Slip. 


Case stacker priced 
well under $3000 


Newly developed case 
stacker will stack wooden, 
metal, or wire cases from 3 to 
7 high or allows them to pass 
through machine singly. 





Unit stacks wooden, metal, or 

wire cases from 3 to 7 high, or 

allows cases to pass through ma- 
chine singly 


Completely mechanical in 
operation, it is priced at $2565. 
It may be installed on top 
floor in existing line in less 
than 15 sq ft and requires less 
than 6 ft head room. 

Unit is constructed on a 
heavy channel frame for max- 
imum rigidity. All parts are 
of hardened alloy steel, with 
antifriction bearing at points 
of maximum load. 

It is operated by a % hp 
220v 3-phase motor. 

Case stacker is manufac- 
tured by Lathrop-Paulson 
Co., 2459 W. 48th St., Chi- 
cago 32, Ill. 

For more information circle 
7338 on Reader Service Slip. 












1. Air unload powder or granular material 
efficiently with the new Superior “CYCLO-VAC”. 


2. Convey material anywhere through sanitary 
pipelines with a Superior “FLUIDIZER”. 


3. Switch lines instantly, “on stream” 
with the new Superior flow diverter. 


Superior ... most advanced in modern air handling 


PROCESS MACHINERY DIVISION 


NEW METHODS OF 
BULK HANDLING 


SUPERIOR AIR CONVEYING 
pve REALLY CUTS COSTS 





Product Sales or & 
Systems Engineering 


SUPERIOR SEPARATOR CO. 
121 S. Washington, Hopkins, Minn, 
WEst 8-7651 
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TON-TEX Perma-Cleat Belts 


for 


Move larger loads faster up steeper inclines 


This Ton-Tex belting will save you time and money on difficult 
handling jobs. Perma-Cleat Belts are made from sanitary, white 
Ton-Tex Pur-O-Tex belting. Solid molded Neoprene cleats are 
pecseapente vulcanized to the belt. They can be made any width, 
eight or spacing. Will resist water, oil, acid, heat and mild 
abrasion. Perma-Cleat Belts can be washed and kept clean. 
They will not impart odor or taste to the products conveyed. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


eid 


1180 AUZERAIS AVENUE 
SAN JOSE 26, CALIFORNIA 


CONVEYOR AND 
Le BURP Ee Len, | 


7340 on Reader Service Slip 


Sanitary 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


FOOD PROCESSING 


Conveyor Belting 


Food Packers, 
Canners and 
Processors 


Write for 
20-page 
Conveyor 
Belt Catalog 
FREE 





BELTING | 













[fp|tRANSPORTATION 


guilt-in weigher 


insures proper payload 


Prevents costly underloading, 
eliminates overloading fines 


Uses: In-cab gage for 
weighing payloads. 

Features: By checking dial 
in cab of truck, driver can 
gage when maximum payload 


has been loaded. 
Gage can be installed on i 

hydraulic hoist of dump truck 

or semi-trailers in two hours. a 


Cleilirghite’ 
DOOR 


automatic power operation 
speeds high volume 
trucking 


A COMPLETELY NEW design for a 
‘ . power-operated door. Electroglide 
ape © cob shown peyteed weiget delivers famous Jamison Cold 
Storage Door perform- 
i : : ance plus fast, auto- 
Description: Hydraulic ac- cntie aauaion and 


tion gage is calibrated on con- closing. Available 

ventional weighing scales af- as both bi-parting 

ter installation. Gage indi- and single leaf. 

cates weight by hydraulic 

pressure on body hoist. - ss " 
“Freewayer” truck gage is | smooth, spring cushioned no shock operation 

product of Aluminum Body ; 


Corp, P.O. Box 28, Monte- | § Exclusive cam lock compression seal with “down” e@ Emergency controls; padlocking provision; rear 


bello, Calif. wee be ws 
Te eaeve infarmation cixele and “‘in’’ action assures positive gasket contact. emergency release. 


sf on Reader Service Slip. | 4 Exclusive shock absorbing chain link absorbs  @ Tough, durable gaskets. All gasket contacts 
shock of start and stop—minimizes power visible. 


requirement. : i 
’ e Doors are factory assembled and given operating 


~_ dock comes out e Exclusive calibrated balancing spring gives tests before they are shipped in easily erected 
en truck backs up cushioned no shock closure and counterbalances units. 


weight of door for ning. ae j 
Loading ramp automatically On ae ee Tree For descriptive bulletin write today to Jamison Cold 


iid gare iat e@ Exclusive full height safety edge is sensitive full Storage Door Co., Hagerstown, Md. 
ing levers. When truck travel of door. 

leaves, ramp automatically JAMISON TRADEMARK 
raises by counterweight. Dock 
leveling ramps have capacity 


of 20,000 Ib. 

Catalog sheet pictures ramp, 
gives specifications. Issued by , 
Rowe Methods Inc., 2534 De- 


troit Ave., Cleveland 13, Ohio. } as 5, STORAGE VRCROE = 
For your copy simply circle 
1342 on Reader Service Slip. 


e Exclusive enclosed reduction gear sealed in oil. 
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Manufacturers of Buildings ¢ 
Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. * Atlanta, Ga. * Kansas City, Mo. * Minneapolis, Minn. © Chicago, Ill. * Detroit, Mich. 


NEW WAY TO BUILD COLD STORAGE 





Yes, you can call it a building—but more impor- 
tant, it is a new kind of giant outdoor refrigerator 
holding 6,000,000 pounds of cheese. And it has 
changed a few ideas about cold storage plant con- 
struction and cost. 

The vapor-proof, permanent insulating qualities 
required for efficient, low-temperature storage 
were supplied by FoAMGLAs.® This insulation was 
installed around the entire framework of the 
building (see top picture), providing a rodent-proof 
and incombustible closure. And over this were 
bolted Butler metal roof and wall panels to provide 
a durable, weather-tight exterior. 

Plymouth Cold Storage, Inc., ordered this unique 
building from the nearby Butler Builder—and here 
is what they discovered about its advantages over 
other types of cold storage construction. 

The new 250,000-cubic-foot plant was ready for 


es on cost...lowers operating expenses, too! 





occupancy four months ahead of schedule, and 
cost less to build (compared to traditional construc- 
tion). It provided 20% more usable space—and, 
required ¥3 less cooling capacity than a cold stor- 
age building of this cubage normally requires! 

How did they save so much construction time? 
Well, first of all, construction is fast and economi- 
cal with a Butler building because Butler ships 
from stock the mass-produced, pre-engineered 
steel structurals and metal cover. Construction is 
actually a fast bolting job. 

The clear-span construction and truss-free ga- 
ble area provide maximum use of inside space— 
give Plymouth 20% more storage area. 

For full details on this new system of building efficient, 
more-economical-to-operate cold storage plants, contact 
your nearby Butler Builder. He’s listed in the Yellow Pages 


under “Buildings” or ‘Steel Buildings.’ Or, write direct. 
® Reg. Trade-mark of Pittsburgh Corning Corp. 


BUTLER MANUFACTURING COMPANY 


“ee, pagpse” 6 


Oil Equipment ¢ Farm Equipment 


Dry Cleaners Equipment ¢ 


7479 East 13th Street, Kansas City 26, Missouri 


Outdoor Advertising Equipment ¢ 


Cleveland, Ohio « Pittsburgh, Pa. * New York City and Syracuse, N.Y. * Boston, Mass. * Washington, D. C. © Burlington, Ontario, Canada 
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Custom Fabrication 














transportation 


Bulk materials truck 
in economy model 








Pneumatic bulk materials 
truck is now offered in light. 
weight, rugged, economy 
model. New design features 
nine-inch screw _ conveyor 
running full length of body, 

Full opening drop doors 
hinge from sides of the hop- 


































pered body to insure clean De 
flow of materials to conveyor, 
Model has simplified drive 
mechanism. 
thr 
blo 
K 
ers 
Div 
Ha: 
F 
734 
o a Au 
Costs 20 per cent less than rec 
standard models 
do 
Unloading capacities range | 
from 15 to 20 tons per hour t 
on standard three-compart- 
ment, 12-ft model of 504 cu ft F 
capacity. Larger models are boe 
available. ing 
“Economy” pneumatic bulk hyc 
truck is product of Sprout, No 


Waldron & Co., Inc., 130 Lo- 
gan St., Muncy, Pa. 

For more information circle 
7345 on Reader Service Slip. 


Uniform in-transit 





refrigeration 
While one coil defrosts, 
another refrigerates 1 
Storage temperatures in re- lov 
frigerated trucks are main- ly 
tained without big peaks dur- tru 
ing defrosting by using pri- pos 
mary and secondary refriger- ( 
mo 


ating coils. 

While main coil is defrost- twe 
ing, secondary coil refriger- 
ates. During regular refriger- 
ation cycle, secondary coil de- 
frosts. No hot gas defrosting clo 
is needed—natural air circu- 
lation is used. 






Cycling is automatic—when = 
thermostat detects frost forn- , 
ing condition on main evapo- = 





rator coil, second coil is 







FOOD PROCESSING 






Delivers refrigeration throughout 
defrost cycle 


thrown into the circuit, with 
blower fan working as usual. 

Kold Hold Turbo Jet Blow- 
ers are products of Kold-Hold 
Div., Tranter Mfg., Inc., 735 
Hazel St., E., Lansing 9, Mich. 

For more information circle 
7346 on Reader Service Slip. 


Automatic dockboard 
requires no expensive 
dock alterations 


Installs on top of existing 
truck loading dock 


Features: Automatic dock- 
board is bolted to top of load- 
ing dock. No electrical, air, or 
hydraulic power is required. 
No dock attendant is needed. 


Dockboard lowers when truck 
backs into vertical bumper (left 
center) 


Description: Backing truck 
lowers the ramp automatical- 
ly to working position. After 
truck leaves, ramp returns to 
position shown. 

Counterweighting system is 

mounted on face of dock be- 
tween two vertical bumpers. 
When installed under an 
overhead door, bottom of door 
is notched or equipped with 
closure strips. 
Hi-Lo Automatic dockboard 
is built by Kelley Co., Inc., 
2111 W. Mill Road, Milwaukee 
9, Wisconsin. 

For more information circle 
7347 on Reader Service Slip. 
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CK MODEL 


... the only C. O. E. with all these profit-boosting features 


© Choice of Mack engines — gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


@ Tilt-cab action for full engine accessibility 


e@ Truck and tractor models 


@ Low step-height for easy entry-exit . . . flat floor (on 
40 series) for swift exits from either door 


e Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


e ‘Executive suite’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


The sooner these handsome, compact, effi- 
cient new Macks swing into action for you, 
the sooner you'll start to realize their tremen- 
dous profit-potential ... their bonus cargo 
capacity... their swift mobility in congested 


e Panoramic, wrap-around 3606-square inch wind- 
shield , 

@ Set-back front axle for 14:24 weight distribution on 
trucks and maximum front-axle loading on tractors 

e Advanced Mack steering systems for utmost maneu- 
verability : 

e Air-boosted hydraulic clutch 

e Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 

e 4- or 6-wheel models with option of famous Mack 
Balanced Bogie 


areas...their strength, stamina and depend- 
ability. They’re Macks from the word *‘Go!”’ 
Check your Mack branch or distributor. 
Mack Trucks, Inc., Plainfield, New Jersey. 
In Canada: Mack Trucks of Canada, Ltd. 


MACK tirst name for TRUCKS 


7348 on Reader Service Slip 








mw OS: EA! Z iN 


Dramatic 
Money-saving 
approach 

to blending, 
dispersing, emulsifying {| 


Some Typical 
Applications of GTA 


Flavor emulsions 
and extracts 
Beverage concentrates 
Fruit juices 
and concentrates 
Tomato products 
Chocolate and 
Butterscotch mixes 
and syrups 
Spices, spice oils 
and mustard 
Baby foods 
Soups 
Cheese spreads 
Mayonnaise 
Dispersion of 
vegetable colors 
Dispersion of 
fruit pulp 
Plus... 
many classified 
applications in food 
laboratories and for 
new formula 
development 





















Gaulin Particle Control... plus GTA... 
gives you the right answer on the most 
inexpensive method to disperse, emulsify 
or blend your product. 


¢ Homogenizers in GTA Bulletin H-55. 


¢ Sub-Micron Dispersers in GTA Bulletin 
SMD.-55. 


¢ RE* Colloid Mills in GTA Bulletin C-57. 


¢ Laboratory Homogenizers in GTA Bulle- 
tin LH-55. 


GTA shows how to: Improve uniformity; 
stop separation; accent taste; improve 
texture; speed chemical reactions; reduce 
amount of materials needed; and easily con- 
trol and duplicate your product. 

It’s easy to try Particle Control. Rent 
a Gaulin Laboratory Homogenizer or 
Colloid Mill for only $75.00 a month and 
see how your product can be made better, 
faster and cheaper. 







59 Garden Street, Everett 49, Mass. 
World's largest manufacturer of stainless steel reciprocating, 


rotary, pressure exchoage pumps, dispersers, 
homogenizers and colloid mills 
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Three-tiered grain steamer 
used by Quaker Oats... 


EVENLY DISTRIBUTES 





MOISTURE IN GRAIN 





Three-tiered grain steamer 
for processing oats, corn, 
barley and other grains at 
The Quaker Oats Company’s 
Shiremanstown, Pa. feed plant, 
provides even distribution of 
moisture in grain. 

Grain is carried in three 
horizontal tubes. (See photo) 

Because of additional con- 
veyor, unit provides longer 
retention time, offering great- 
er moisture penetration into 


grain. 


Additional tempering as ma- 
terial travels along is accom- 
plished by specifying cut and 
folded type flights on screw 
conveyor in upper tier. 

After steaming operation is 
completed, grain drops directly 
to crimper. 

Three-tiered grain steamer 
is a development of Sprout, 
Waldron & Co., Inc., 130 Logan 
St., Muncy, Pa. 

For more information circle 
7350 on Reader Service Slip. 


Pilot Plant Filter Engineered 
For All Types Cake Discharge 


May be operated as string, scraper or roller discharge, or as 4 
continuous precoat filter 





Uses: For filtration and 
washing of corn starch milk 
prior to feeding tunnel dryers 
for manufacture of dry starch. 

Other applications include 
extraction of pectin from fruit 
pulp, clarification of edible 
oils and sirups, recovery of 
protein from soy bean slur- 
ries, filtration of catalyst used 


View of unit operated as string discharge filter. Accessory assembly unit is 
shown at right. 





FOOD PROCESSING 


PROCESSING 
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in cooking oil manufacture 
and for handling waste treat- 
ment sludges derived from 
food processing plants. 

Features: Designed to allow 
for all types of cake discharge, 
unit is adaptable to all appli- 
cations of rotary vacuum drum 
filters. 

May be operated as string, 
scraper or roller discharge, 
or as a continuous precoat 
filter. 

Description: As string dis- 
charge filter, unit is particu- 
larly effective on gelatinous 
or cohesive cakes where a 
doctor blade would normally 
smear filter cloth. 

Synthetic fiber strings, best 
suited to chemical characteris- 
tics of slurry, support and re- 
inforce filter cake and lift it 
cleanly from cloth. 

Scraper discharge is used 
where cake is granular or 
crystalline. 

Handles typically heavy 
cakes that tend to crumble 
and slurries with a wide range 
in particle size. 

A slight blow back air pres- 
sure is used to assist cake dis- 
charge and keep cloth free of 
blinding. 


Using roller discharge 


Roller discharge is designed 
specifically for thin, sticky 
cakes with a tendency to ad- 
here to a smooth roll. 

This discharge increases fil- 
tration rate for cakes less than 
¥% inch thick. A synchronized 
roll, driven by main filter 
drive, peels cake off. 

Precoat filter is used for 
applications where a sparkling 
filtrate is the desired product, 
or where a thin film of cake 
immediately blinds cloth. 

Slurries containing less than 
one per cent solids can be 
handled. 

Filtration is through a 2- to 
3-inch bed of filter aid and 
cake is removed by automat- 
ically advancing knife actuated 
by filter drum drive. 

Standard filter attachments 
available for cake washing in- 
clude a spray wash assembly 
and belt wash and cake com- 
pression assembly. 

Unit, complete with all ac- 
cessory tanks, pumps and 
motors, is of 316 stainless steel 

(Continued on next page) 
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4 Heil Dryers make citrus pulp feed! 





"We use one 6,000 - lb and three 15,000 - 1b Heil dryers at our 
two Fruit Industries, Inc., plants in Florida to produce citrus 


pulp cattle feed. 


They have given us excellent moisture control, 
ideal particle size, economical and dependable 
service. The pulp comes from 
tons of oranges squeezed 

for fresh juice. The juice is 
refrigerated and shipped by 
water to New York City and dis- 
tributed through local milk de- 
liveries as far west as Iowa." 


gr 


Anthony T. Rossi, President 
Fruit Industries, Inc. 





Compound showering flights assure ideal utilization 
of the drying medium, maximum air activity in all 
areas of the drying drum, and maximum evaporating 
capacities within a compact machine. 


WRITE, WIRE or CALL for further information. 


THE HEIL co. 


(Manufacturers of Ardrier Dehydrators for the Arnold Dryer Co.) 
3000 W. Montana Street, Milwaukee 1, Wisconsin 
7351 on Reader Service Slip 


Food by-products are carried on a stream of hot air 
in the Heil dryer. Having three cylinders in one drum 
accurately controls moisture and lowers costs by— 

Automatically providing a 3-stage drying process 
with changing temperatures and air velocities ideally 
suited to changing moisture content. 

Automatically establishing correct exposure time 
for each particle, based, upon weight due to moisture 
content. 

Making use of radiant heat given off by center and 
intermediate cylinders. 








Ye The New Urschel 
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se a” MODEL “RA” DICER 
S¥ 
or 


@ gives you these new advantages: 

Pickles, 
Mi Vegetables, 
Fruits, 


‘6, 
“Zeeae 





SMALL 
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® widest range of cuts—from relish sizes of 
1/16"x1/8"x1/8” to full 3/8” cubes. 


@ more perfect dices than ever before. 






@ operating speeds are quickly changed to 
provide the best dicing efficiency for vari- 
ous products and size cuts desired. Means 
maximum capacity and higher quality cuts. 


@ saves your valuable process syrups. 


@ no product crushing—all the juice is 
locked in 


@ plugging is avoided by more direct 
product transfer from slicing to 
dicing knives. 


@ stainless steel product contact surfaces. 


@ one motor instead of two— 
mounted above operating parts 
for complete protection. 


Write today. Complete information promptly on request. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 
7352 on Reader Service Slip 


@ capacity up to 10,000 Ibs. per hour. 


The new "RA" Dicer replaces 


the model ''R"' unit in the Urschel line 
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Filter is 4 6” long, 3’ 9» tri 

é & wide and 5’ high. wi 
amous ua g y Accessory assembly unit has va 

two 14” diameter by 24” high ste 

a ooh) tanks for differential vacuum | 

ba is and liquor separation. ut 












All moving parts are pro- 
tected by expanded metal en- 
closure. 

Pilot plant filter (K-S Uni- 
versal pilot plant filter) is a 
product of Komline-Sander- 
son Engineering Corp., Pea- 
pack, N.J. 

For more information circle 
7354 on Reader Service Slip. 







































Here is a corner in the vast — * ’ 
modern plant where STOUF- J 
FER'S famous frozen foods 
are produced. At center, one 
of the 8 GROEN Model 
DNEM Agitator. kettles in- 
stalled in this fine food 
plant. 





Uses ‘glycol rain’ 
to freeze poultry 


Uses-Features: Partially ; 
freezes poultry in 30 minutes 
at temperature of 15°F. Com- 
plete freezing requires longer 













time, depending on size of th 

birds. ap 

Complete color control of : 

birds is possible. Cost of unit tic 

So a Naas Sie Zs — —— | and floor space requirements fac 
With a quality like Stouffer's there can be no com- are less than for other types Sp 
promise anywhere along the production line. Uni- of freezing. Ea 
formity is imperative; and especially in the mixing Description: A rain of glycol Ne 


process. Here, precision is king in the mixing, 
and in the cooking. That's why eight exhaus- : } 73 

tively engineered GROEN Agitator Ket- uct - used, rather than wee 

tles were installed. Standardized mersion. Freezer is available 

mixing kettles simply hadn't in 10, 20, 30, and 40-foot 


solution from above the prod- 


the scope to accomplish lengths. 

the required mix, nor to Johnson “Liqui-Flash Freez- He 
achieve the every-time ex- er” is product of Gordon pe 
actness of cooking that is Johnson Co., 2519 Madison fo 


vital. GROEN engineers de- Ave., Kansas City 8, Mo. 
veloped the MODEL DNEM For more information circle 


specifically for this pur- 7 ; | 
pose, It works to perfection he- 7355 on Reader Service Slip. br 








cause it was ‘‘tailored’’ to fit the - 
circumstances. And today DNEM “ 
Agitator Kettles are giving Stouffer 
the batch-by-batch exactness that's Steam-injection water st 
a must —plus a very substantial heater meets sanitary re 
boost in daily production, with per- : . re 
package costs cut to a new low. requirements lal 
If you have a similar mixing or cook- Ce , 
GROEN Model DNEM ing problem : . . if you require positive Steam-injection water heat- dl 
Double-Shaft Emulsifier precision . . . reduced labor costs, in- er, constructed of stainless . 
Agitator Kettle. creased production .. . see what MODEL steel, meets sanitary require- - 
: DNEM (or GROEN engineers) can do for ments and withstands corro- ra 
oon DNEM p roduces : high YOU. Write to Department FP-158. sive liquids. i 
peed, turbulent mixing action - ‘ Heater has capacity of 10 to ™ 
fo prepare cream sauce and Remember! Nothing Else Cooks Like a Steam-Jacket weed ogo 


100 gpm with 100 Ib of steam 


similar items . . . coupled with : ° u 

gentle, thorough blending and at a temperature rise of 100°F. - 
scraping action that will not : Gc Actual mixing of steam and 

damage delicate food particles. liquid is done by a special fa 

V-groove diffuser which 60 

- breaks steam into a_ large Pj 


4535 W. ARMITAGE, CHICAGO 39 © 30 CHURCH ST., NEW YORK 7 number of small streams. 


World's Largest Producers of Stainless Steel, Steam-facheled Kettles—Since 1907 Unit is equipped with dial 


thermometer and temperature 
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processing 


regulator with stainless steel 
trimmed valve, as well as 
with stainless steel check 
valves on both water and 
steam inlets. 

Since condensed steam is 
utilized as hot water, the 


Outlet 


Stainless Steel 
Construction Thermometer 
Extends to Points } Stainless 
Marked F*SS Steel Stem 






Steam Trap 


Heater is extremely compact 

and may be easily mounted near 

point of use by means of two 
lag screws or bolts 


thermal efficiency of the unit 
approaches 100 percent. 

Stainless steel steam-injec- 
tion water heaters are manu- 
factured by O’Brien Steam 
Specialty Co., P. O. Box 217, 
Eastwood Sta., Syracuse 6, 
New York. 

For more information circle 
7356 on Reader Service Slip. 


Handles up to 130 pans 
per min using 4 oz grease 
for every 1000 pans 


Features: Greases up to 130 
bread pans per minute, using 
as little as 4 ounces grease for 
every 1000 pans. 

Unit requires no heat. Grease 
storage tank of 160 lb capacity 
reduces necessity for frequent 
refilling, cutting time and 
labor. 

Description: Machine han- 
dles 3, 4 or 5 pan straps. Single 
control accurately measures 
desired amounts of grease 
from storage tank to disper- 
sion heads. 

Pan guide rails may be ad- 
justed to accommodate wide 
range of pan sizes. 

Bread pan greaser is manu- 
factured by Mallet & Co., Inc., 
601 E. General Robinson St., 
Pittsburgh 12, Pa. 

For more information circle 
7357 on Reader Service Slip. 
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{me Pre-Vacuumizing Syruper 






for No. 10 Cans 










No. 12 P.V.S. has high rated output 
of up to 115 cpm on No. 10 cans. 


















SYRUP 


—up to 2% oz. per can! 


STEAM 


— eliminates exhaust boxes! 


Save 3 Ways | 


Now you can speed up your syruping, 
greatly improve filling accuracy, and effec- 
tively remove entrapped air—all at a savings so 
great that this new FMC Model No. 12 Pre- 
Vacuumizing Syruper will more than pay for 
itself in a short period of high volume packing. 

You reduce steam requirements up to 1,000 
lbs. per hour, not to mention excessive main- 
tenance costs, by completely eliminating the 
exhaust box system. 

Carefully controlled filling accuracy to the 
exact predetermined headspace, and only one 
transfer of the filled can, means the end of 
syrup spillage and waste—as well as slack-filled 
cans. Comparative tests show a savings in 
syrup of up to 2% ounces per can! 


Putting Ideas to0 Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
\ 
Canning Machinery Division 


°. General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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—40 to 80% less! 


Smaller can sizes, from 211 to 404 diameter, 


300 to 704 height, are handled with compara- 
ble efficiency on the FMC Model No. 18 PVS, 
at speeds up to 275 cpm. Use the coupon to 
get new bulletin fully describing both of these 


great PVS models. 










Bulletin 801-W is 
yours for the asking. 
Just fill out the 
coupon and mail 
today. For prompt 
reply, address office 
nearest you. 


FOOD MACHINERY AND CHEMICAL CORPORATION 

Canning Machinery Division 824-4 

P.O. Box 1120, San Jose 8, Calif. 

103 E. Maple St., Hoopeston, Ill. 

[) Please send me your Bulletin No. 801-W on FMC's 
Pre-Vacuumizing Syruper. 

[] Have your representative call. 


NAME TITLE 

COMPANY 

ADDRESS 

CITY ZONE STATE 








Cut your piping. costs with 


CRANE 


corrosion-resistant valves 


Split-wedge disc gate 
Crane trunnion-mounted split- 
Wt tt Me te ee a 
are ee i ee ee 
tribution. Minimizes galling, seizing. 


Swing check Y«pattern 
Seating surfaces can be reground 
with valve in line. Screwed cap 
permits easy access. Slot in disc 
RM gee te Lae 


aM Pte: els tem lal ety 
Stem connection in globe and angle 
valves permits the disc te swivel 
eA Me a oe tt: ed 
face. Minimizes galling, seizing. 


Are your alloy valve replacement costs too 
high? Do you have trouble preventing 
product contamination? 

Thousands of processors who must handle 
and control the flow of corrosive fluids in 
production have solved these problems 
effectively with Crane alloy valves—18-8 
SMo stainless steel and Craneloy 20. 

These valves, in addition to providing 
high resistance to corrosion and protection 


from product contamination, also have 
construction and operating features that 
are unequaled in cutting maintenance and 
installation costs. 

For complete information about Crane 
alloy valves for processing industries— 
application recommendations, materials, 
sizes, ends available, and companion fit- 
tings—write to the address below, or 
ask your Crane Representative. 


Circular 2080 today. 


CRAN E VALVES & FITTINGS 


PIPE #« PLUMBING e 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


62 


KITCHENS e 


HEATING e 
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Non-varying consistency 


of cooked starches... 4 


obtained with improved” 
continuous starch cooker 


i 


What’s considered to be the 
best continuous cooker for | 
starch is described in a 12.” 


page report. 

Report summarizes results 
of a detailed study on starch 
cooker, resulting in a modi- 
fied unit which delivers 
cooked starches of unvarying 
consistency. 

An explanation of how 
cooker works as well as pho- 
to and schematic diagram of 
unit are part of report. 

Additional information in- 
cludes applications and major 
advantages of continuous 
starch cooking. 

“The Continuous Starch 
Cooker For Food and Indus- 
trial Applications”, Technical 
Service Bulletin No. 3L3b, is 
available from Clinton Com 
Processing Co., Clinton, Iowa. 

For your copy simply circle 
7360 on Reader Service Slip. 


Cubes large variety of 
foods up to 3000 Ib/hr 


Dicing machine can cube, 
strip or slice fresh, cooked or 
semi-frozen meats, vegetables 


or fruits up to 3000 pounds — 


per hour. 
Described in 2-page bul- 
letin, unit can cube foods from 


3/16 inch up to 2 inch size. It 7 


may also be adjusted to cut 


strips and slices in wide range ~ 


of sizes. 
Semi-continuous 


operation 4 


is provided by twin feed fun- | 
nels. Operator fills one funnel | 
while contents of other are 4 


being processed. 

Bulletin on 
versal Dicing Machine” may 
be obtained from Koch Sup- 
plies Inc., 2520 Holmes St, 
Kansas City 8, Mo. 

For your copy simply circle 
7361 on Reader Service Slip. 


uct at right, circle 7362... 
see information request blank 


For more information on prod- t) 
opposite last page. 
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Red Seal .. . ultimate in brilliance and 


purity ...a complete range of colors 
for every purpose, unexcelled in quality 
and uniformity. 


WARNER-JENKINSON MFG. CO. 

Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 

2526 BALDWIN ST. ST. LOUIS 6, MO. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 





by INTERNATIONAL SALT COMPANY, INC. 


\ Makin 


g Automatic Salt Dissolvers 


- from Existing Plant Equipment 


A great many industrial companies and 
public institutions are now enjoying the 
benefits of pure, fully saturated rock-salt 
brine at remarkably little cost. They have 
found that expensive new equipment is 
not needed to make this brine! Instead, 
International has shown them how to 
convert unused or unproductive plant 
equipment into salt dissolvers that operate 
under the Lixate Brine-Making Process. 


Here are four typical examples from 
the sccres of special salt dissolvers that 
have been made from unused storage 
rooms, coal silos, locomotive tenders, dry 
salt bins, etc. These dissolvers, in addition 
to saving space, did not require expensive 
materials for their ‘“‘construction.” 


Steel gas tank. Here, an unused circular 
steel tank under a sidewalk was con- 
verted into an underground Storage Lix- 
ator. (The Lixator is a rock-salt dissolver 
developed exclusively by International 
Salt Company.) This unusual Lixator is 
fully automatic, needs very little mainte- 
nance. Salt delivery is no problem at all: 
trucks dump Sterling Rock Salt directly 
through the loading hatches into the tank. 


Dry salt storage bin. A few additions 
converted an existing dry salt storage bin 
into a rugged dual-unit Storage Lixator. 
Reinforced concrete was poured to make 
two 6-ft.-high salt-dissolving tanks in the 
bottom of the bin. Water inlet and brine 
discharge pipes, plus a few other neces- 
sary pieces of equipment, were installed 
... and the Lixator was ready to operate. 


THE LIXATE PROCESS 


. « . for making brine works like this: 
Sterling Rock Salt is stored in a tank 
called a Lixator. Water is admitted near 
the top. It flows down, dissolving salt as 
it goes. Soon fully saturated and unable 
to absorb more salt, this brine is com- 
pletely self-filtered by the salt crystals in 
the bottom of the tank. The resulting 
Lixate Brine is exceptionally pure, clean, 
high in quality. As this brine is drawn 
off to points of use, more Sterling Rock 
Salt flows into the Lixator, and more 
water is admitted to produce more brine. 


INTERIOR BIN 


SHEATHING ON TOP 


OF NEW 
PARTITION 


NEW CONCRETE PARTITION WALLS 
BUILT INTO PASSAGEWAY 


INTERIOR BIN 
SHEATHING NOT 
SHOWN ON TOP OF 
THIS PARTITION 


pf 
C aries OUTLET 
TO PROCESS (3: 


Kezy”_WATER 
Cy DISTRIBUTION 
J 


EXISTING 
PASSAGEWAY 


S24 COLLECTING 
DUCT 


SIMPLIFIED SCHEMATIC DIAGRAM OF A STORAGE LIXATOR 
BUILT INTO PASSAGEWAY WALLS 


Unused basement area. A large in- 
dustrial plant is now using a basement 
room to make clean, fully saturated Lix- 
ate Brine for water-softener regeneration. 
Here again, a reinforced-concrete tank 
makes the lower portion of the room into 
a watertight salt-dissolving and brine- 
storage unit. Dry Sterling Rock Salt is 
stored in the space above the salt-dissolv- 
ing tank, and in the room directly over 
the Lixator. 


Underneath a railroad trestle. One 
of the most dramatic Lixator installations 
is the conversion of the empty space 
under a railroad trestle. 70 ft. long, 18 ft. 
wide, and 12 ft. high, this extraordinary 
Storage Lixator can make thousands of 
gallons of Lixate Brine per hour. And 
salt delivery is entirely automatic: Sterling 
Rock Salt drops directly from railroad 
hopper cars on the trestle into the Lixator. 


Service and research 
are the extras in 


There are dozens of different Storage 
Lixators, converted, like the ones de- 
scribed here, from existing plant equip- 
ment... and tailored to the specific needs 
of each particular company. If your com- 
pany could benefit from the conversion of 
unused space into a Lixator, be sure to 
contact International Salt Company. One 
of our experienced sales engineers can 
show you detailed plans of existing Lix- 
ators. He can also work with you to 
decide on the installation that will best 
meet your requirements. 

To get this impartial technical assist- 
ance, contact your nearest International 
sales office, or write to us direct. 


INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, IIl.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.5 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 0.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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SANITILE 
your WALLS 
with PENNIES 


For only a few cents per 

square foot you can‘have 

the sanitary advantages 

of tiled walls. Sanitile 
meets requirements for smooth, wash- 
able, sanitary surfaces on cement 
block, brick, plaster and composition 
board. Thousands of North American 
food plants rely on gleaming ceramic- 
like Sunitile to resist the most difficult 
conditions of steam, yicase, blnod, 
food acids and mold. Easily applied 
by plant personnel with brush or 
spray. Learn how you can Sanitile 
your plant at less than 1/15th the 
cost of tile. Write for specifications 
based on forty-five years speciali- 
zation in the food industry. 





Serving the Food 
Industry since 1913 


THE MASTER MECHANICS COMPANY 
2097 Columbus Road « Cleveland 13, Ohio 
The Master Mechanics Chemicals Co., (Canada) Ltd. 
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Pilot plant studies indicate 
ion-exchange resin will . . . 


Prevent “fall out” of 
grape juice tartrates 


Pilot plant studies in the 
research and _ development 
laboratories of Meier’s Wine 
Cellars, Silverton and San- 
dusky, Ohio, indicate that tar- 
trate “fall out” in processing 
grape juice may be eliminated. 

Elimination is achieved 
through use of ion-exchange 
resins, a bead form, sulfonated 
polystyrene type cation-ex- 
change resin. 

In process, grapes are 
crushed and juice extracted 
by modern German or French 
continuous screw or batch 
presses. 

Juice is then clarified, re- 
moving as much heavy mate- 
rial as possible by filtration, 
to prepare it for ion-exchange 
column. 

Filtered juice is flash pas- 
teurized to prevent any fer- 
mentation during process. It 
may then be run through ion- 
exchange column while hot, or 
it may be cooled first. 

In ion-exchange column, 
potassium ion is exchanged 
for sodium ion, after which 
tartrate “fall out” is impos- 
sible. 

Laboratory results show a 
capacity of over 300 gallons 
per cubic foot of resin. At 
this point, juice may be pre- 
cooled and placed in bulk cold 
storage for later bottling. 


Daiuplce- nlaced in deep 
freeze, frozen solid or to a 


heavy slush consistency and 
kept there for several days, 
proved to be clear upon re- 
turn to room temperature. 
Henry O. Sonneman, presi- 
dent of Meier’s Wine Cellars, 
expresses belief that after 
ion-exchange process juice 
may be commercially packed 
in bottles and stored in ware- 
houses or customer’s location 
just as other farm products. 
Ton-exchange resin (Am- 
berlite IR-120) used in pilot 
plant tests at Meier’s Wine 
Cellars is a product of Rohm 
& Haas Co., Washington 
Square, Philadelphia 5, Pa. 
For more information circle 
7365 on Reader Service Slip. 





MERCO 
CENTRIFUGES 


First pass separation of 
starch and gluten at Corn 
Products’ modernized Argo 
plant is now carried out in 
Merco ‘Centrifuges. High 
speed operation gives more 
efficient starch removal and 


improved gluten production. 


DorrGLone 
SEPARATORS 


Separation of remaining glu- 
ten and washing and con- 
centration of starch are 
performed in clam-shell type 
DorrClone Separators. Inte- 
rior construction with hun- 
dreds of ‘manifolded nylon 
cyclone separators is shown 
in unit with sides removed. 





greatest advances in a century 
of corn processing on stream at 


CORN PRODUCTS 


G one are the old tables, gluten settlers and filters 
at the Argo plant of Corn Products Refining Company. The 
most modern wet starch processing equipment in the industry, 
including batteries of Merco Centrifuges and DorrClone Sepa- 


ae all controlled with fingertip instrumentation, now 
rene IN MOre vem-+ 4 neoduction, improved products and 
considerable savings in operating cusw. 


The modernization of this plant is an outstanding 
example of the benefits that can be obtained with Dorr-Oliver 
equipment. The diversity of this equipment provides for a wide 
range of food processing applications, tailored to fit individual 
needs. For information on the full line and the advantages it 
can offer you, write to Dorr-Oliver Incorporated, Stamford, 
Connecticut. 


Maree and DorrClone are Registered Tredemarks of Dorr-Oliver Incorporated 
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COUNT’ EM! 


CYCLOTHERM 


CUTS 
STEAM PROCESSING 
CosTsS 3 WAYS! 


1. FUEL COSTS Cyclotherm Cyclonic 
Combustion means just what it says 
— controlled fuel and air, whirling at 
200 mph, forming a cyclone in the 
furnace! This high velocity burning 
assures maximum efficiency in com- 
bustion and heat transfer, resulting 
in lower fuel consumption. 


2. MANPOWER COSTS A fire without 
a fireman! Electronic controls operate 
the Cyclotherm safely and automati- 
cally. Smaller models cycle on and 
off as steam is required. On larger 
models, precision modulation coordi- 
nates the fuel-air ratio to the load 
demand, from 30% to 100% of rated 
capacity. 


3. INSTALLATION AND MAINTENANCE 
COSTS Cyclotherm is factory assem- 
bled and factory pre-tested. All you 
do is make five simple connections. 
50% maintenance savings are not 
uncommon. Return tubes cleaned in 
minutes with no removal or replace- 
ment of refractories. No standby unit 
needed. 


And remember— one-third smaller than ordi- 
nary generators of similar capacity, a Cyclo- 
therm fits almost anywhere. Many plants have 
installed two Cyclotherms for utmost flexibility 
and power. Burns gas or oll with quick change- 
over. 18 to 500 hp, 15 to 200 psi. 


a 
i aN 


= ? SoNc OE 
(EGFcroTHEeM 


SS 
SS 

Cyclotherm Division, : 
National-U. S. Radiator Corp. 
60 E. First St., Oswego, N. Y. 

Please send me a free copy of your booklet { 
{ giving full information on Cyclotherm Steam 
| and 


r 
| 
| 


ot Water Generators. 
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Meat emulsifier 
for sausage... 


comminutes meat in 
a chamber sealed 
against air entry 


Features: Solid column of 
meat feeding to grinding 
chamber prevents air entry. 
Discharge is in a solid stream 
free of air bubbles. 

Stainless steel unit is avail- 
able in 50 and 85 hp models. 


Close-up view of head of unit 

shows propeller-like cutter blade 

and perforated plate through 
which meat is forced 


Description: Meat is cut up 
by a propeller-like cutter in 
a flat circular chamber as 
shown in photo. 

The fine cut portion of 
meat is forced through a per- 
forated plate by propeller ac- 
tion of cutter and by suction 
under plate. 

Remaining portion of meat 
is deflected back to central re- 
gion of chamber where it is 
mixed with incoming charges 
tine cut meat into suction side 
of a centrifugal pump. 

This pump ejects meat un- 
der pressure through a con- 
duit, conveying it away as a 
stream. 

Meat emulsifer (Mince 
Master) is marufactured by 
The _ Griffite Laboratories, 
Inc., 1415-51 W. 37th St., Chi- 
cago 9, ill. Method of com- 
minuting meat is patented and 
one haf interest of patent has 
been assigned by inventor 
Car] Sthnell, of Western Ger- 
many,to The Griffith Labora- 
tories 

Fo more information circle 
736f0n Reader Service Slip. 
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CONDENSING CAPACITY 
240 TONS PER UNIT 


5 
wei le 
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GET TROUBLE-FREE CONDENSING AND 
GREAT POWER AND LABOR SAVINGS 


NIAGARA AEROPASS CONDENSERS 
give you trouble-free, automatic refrigera- 
tion at the least spread between head-pres- 
sure and suction pressure. You gain a great 
power saving. You also get removal of super- 
heat before condensing, condensing at sub- 
cooled temperature and a refrigerant fully 
purged of oil. Out-door air takes up heat of 
condensation through evaporation of the 
least amount of water; low temperature con- 


densing means freedom from scaling and 
loss of capacity. Niagara sectional design 
offers you lower costs for more compact 
equipment, easier to keep up. You get al- 
ways full capacity, “new plant’’ efficiency 
and continuous savings such as 95% of con- 
densing water cost that add to your profit. 
Managers who know their costs buy Niagara 
Aeropass Condensers. 
Write for Bulletin 131 


NIAGARA BLOWER COMPANY 
Dept. FP-8, 405 Lexington Ave., New York 17,N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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under extreme 
temperature 
changes 
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This long-wearing, open-mesh conveyor belting moves smoothly, 
through cookers and scalders to coolers and freezers, or vice versa, 
without distortion or change in flexibility. The strong, open-mesh 
construction, that assures a positive drive on the La Porte Sprocket, 
permits free circulation of air and liquids around products in 
process, also facilitates sterilizing with steam gun or scalding water. 

Besides, this endless belt is a time and money saver in food pack- 


ing, storing and shipping. 


: Available in Y4” x 1” also 1” x 1’ mesh 
in any length and practically any width. 


LA PORTE 


Ask your Mill Supplier or write 
/ for illustrated literature, prices. 


7 
Ps MAT AND MFG. CO. 


7 BOX 124 Dept.a 





La Porte, Indiana 
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Personalities, 
Companies 


Libby, McNeill & 
Libby 
moved their executive 
offices to Chicago’s 
Loop on June 1. 
Head offices will oc- 
four floors of a 
new building at 200 
§. Michigan Ave. 
Libby also announced 
that Alexis O. Ver- 
beke, vice president, 
will direct Eastern 
Divisions starting Sep- 
tember 1, in addition 
to jurisdiction over 
Libby’s Canadian in- 
terests. John W. Rose, 
elected as vice presi- 
dent replacing Mr. 
Verbeke, will be in 
charge of marketing 
company’s canned 
foods in the U.S. 


Wilson & Co., Inc. 


is constructing a poul- 
try processing plant 
in Springdale, Ark. 
Plant will occupy 
50,000 square feer in- 
cluding shipping and 
receiving docks. Plant, 
to be operating in 
early 1959, will han- 
dle 200,000 broilers 
and fryers per week. 
Building is planned 
for future expansion. 


Pillsbury Mills, Inc. 


is moving refrigerated 
fresh dough product 
manufacturing _facili- 
ties from Downing- 
town, Pa., to 100,000 
sq ft, 1-story plant 
now under construc- 
tion at East Green- 
ville, Pa. Firm also 
has expanded the 
Home Service Center 
at Minneapolis head- 
quarters, 


International Minerals 
& Chemical 
Corporation 

has moved into its 
New $3,500,000 ¢gon 
eral headquarters 
buildings in Skokie, 
Ill. The three new 
buildings adjoin exist- 
ing research labora- 
tory on 21-acre cam- 
Pus-type site. 


Beech-Nut 

Life Savers 

has elected Sherman 
Morse, Jr., a vice 
president and director 
of food production, 
and George L. Nohe 
vice president and 
director. 


For 

more information 
on product at 
right, circle 7371 
see information 
request blank 
Opposite last page. 
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Garlock Expansion Joints protect your costly piping from damage 
caused by shock, vibration, expansion or contraction. TEFLON : 
Expansion Joints are recommended when corrosives such as 
acide, eanstics, or solvents are being handled. TEFLon-lined Ex- 


pansion Jointi-are w- + -. richer ressure systems handling 
corrosives. All-rubber expansion” joihts y 


water, mild acids, mild caustics, air or exhaust steam at Wig t or 
tures up to 180°F. The right size and type is available for 
handling any liquid or gas. 

cuit ioints are another important part of “The Garlock 
2,000” . . . two thousand different styles of packings, gaskets, 
and seals for every need. The only comp'ete line. Ask your 
Garlock representative for his unbiased recommendations or 
write for Expansion Joint Folder AD-137. 


eae 


Cutaway of Garlock All-Rubber Ex- 
pansion Joint shows steel reinforcing 
rings which vary in number with size. 
These Joints are available in sizes 
from 1%" dia. to 18 feet in diameter. 


THE GARLOCK PACKING COMPANY, PALMYRA, N. Y. ; 
For Prompt Service, Contact one of our 30 Sales Offies and Warehouses Otmes te 0h Ce 


CGrannocx 





Packings, Gaskets, Oil Seals, Mechanical Seals, 
Molded and Extruded Rubber, Plastic Products 









UY EM ue 
PRESSING PROBLEM? 


TOMATO POMACE? 


A ZENITH Press de-waters 
cooked pomace to 50-55% 
moisture ot up to 15 tons of 


wet pomace per hour. More 
jvice, better quality, plus 


by-product recovery. 


JUICE EXTRACTION? 


The efficiency of ZENITH on 
both juice extraction and 
de-watering of waste ma- 
terial saves hondling, im- 
proves yield and quality 
— facilitates by-product 
recovery. 


CITRUS WASTES? 
Many plonts are using 
ZENITH Presses to obtain 
over 4000 Ib. per hour per 
press of dry feed — 65% 
moisture, or lower if desired. 


in these and other food processing applications 


- ZENITH’ 
PRESSES 


with exclusive Floating Cone* 


have established consistently high record: * 


CONTINUOUS. Av TemartIt LIQUID 
AND PULP RECOVERY 


High capacity and efficiency, low operating and 
maintenance costs, mean more economical re- 
covery, more profitable operation. 

*Trade Mark 


If you have a 
PRESSING PROBLEM 
Write for details to 


i sree 
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Washes, dries containers 
while cooling contents 


Atomizer-spray cooler cools 
products in their containers 
while washing and drying the 
container. 

Containers are delivered to 
cooler by conveyor after they 
have been filled and capped. 

Here they are washed with 
a fine spray-mist of water. As 
the water evaporates, both 
container and contents are 
cooled. 


Add-on cooler sections are avail- 
able to meet expanded produc- 
tion requirements 


Following this, containers 
are air-dried by blower units. 

Atomizer-spray cooler unit 
is product of Standard Metal 
Products Co., 123 N. Racine 
Ave., Chicago 7, IIl. 

For more information circle 
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Suggests methods for - 
joining duplex piping 


Duplex piping, carrying 
steam in one line and process 
liquid in other, has primary 
use in handling liquids which 


ad -. wecome 
tend | to ania a, 
-a«wcuus upon cooling. 


Suggested methods for join- 
ing duplex piping, as well as 
other technical data are offered 
in fully illustrated 4-page 
brochure. 


Duplex pipe is extruded as single 
unit 


LINK-BELT 
Vibro-Clean screens 


BLANCHED CORN is quickly, effectively dewatered by this 
Link-Belt Vibro-Clean screen at Oostburg (Wis.) Canning Co, 
Corn is discharged directly to filling machines below. 


e Fast 

¢ Thorough 
e Sanitary 

¢ Economical 


Link-Belt Vibro-Clean screens are the answer to 
fast, sanitary, low-cost cleaning and dewatering 
of food products. Absence of corners and crev- 
ices eliminates danger of bacteria build-up. 
High-speed vibration permits handling of ex- 
tremely high capacities without blinding, 
Write for Book 2435. tae 


VIBRO-CLEAN SCREENS 


LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, Chicago 1. To Serve Industry There 
Are Link-Belt Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. 
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How to Reduce 
Cooling Water 


Consumption 
vat da ol a) 


ARMSTRONG 
PURGER 


“Air” in your system increases head 
pressures and refrigerant temperature. 
It also reduces heat transfer efficiency. 
These add up to. excessive cooling water 
consumption. If your head pressures are 
more than a couple of pounds above theo- 
retical, your purging system is removing 
only part of the air. An Armstrong purger 
will remove all the air and thus cut your 
cooling water requirements. 
@ 5,000 GALLONS COOLING WATER SAVED 
DAILY AT SOUTHERN CHEMICAL PLANT. 


@ COOLING WATER CONSUMPTION CUT IN 
HALF AT EASTERN DAIRY. 


erie FACTS... ... c+ | 
Send for Bulletin 2212 


ARMSTRONG MACHINE WORKS 
8814 Maple Street, Three Rivers, Michigan 
7375 on Reader Service Slip 
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Have you 
changed 


your 
address 
recently? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name" * Present Title == 
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processing 


Tubular product is available 
in four sizes — 1%, 2, 3 and 
4 inches. Standard length is 
30 feet, but it may also be 
ordered in 3 to 40 ft lengths. 

“Reynolds Aluminum Du- 
plex Pipe with Built-in Steam 
Line” is available from Rey- 
nolds Metals Co., 2500 S. Third 
St., Louisville 1, Ky. 

For your copy simply circle 
7376 on Reader Service Slip. 


| One man operates 
| rendering system 


Built around centrifuging— 
high yield, reduced time, 
small floor space, minimum 
waste disposal 


Continuous fat rendering 
process based on centrifugal 
separation lowers processing 
temperature, reduces time, 
and yields high quality fat and 


protein. 


Average plant requires 250 
square feet of floor space. One 


| man operates the entire sys- 
| tem. Plant operation is flex- 
| ible. Only simple adjustments 
| are necessary to vary capac- 
| ity. System is easily cleaned 


by flushing with solution. 
Process description: Fat 
trimmings are minced, heated, 


| with steam in tank and 


pumped to _ disintegrator. 
Shredded tissue and fat go to 
continuous desludging centri- 
fuge for fat separation. Screw 
conveyor discharges fat and 
protein. 

Fatty portion is further 
heated, passed through con- 
tinuous de-aerator for remov- 
al of light fractions to improve 


| flavor. Fine protein traces and 
| residual moisture are then re- 
moved in animal fat purifier. 


Heating and _ purification 


| system is enclosed to avoid 
| oxidation. 


Capacities of system range 


| from 2500 to 30,000 pounds 
| per hour, yet average system 


can be installed in 250 sq ft of 
floor space with average head- 
room of 14 feet. 

De Laval Centriflow Ren- 
dering Process is develop- 
ment of The De Laval Sepa- 
rator Co., Poughkeepsie, N.Y. 

For more information circle 


| 7377 on Reader Service Slip. 

















Westfield Maid grape juice comes from a Pfaudler pasteurizer at 190°F, enters lower unit where it is 
cooled by water to 80°F, Upper unit cools juice to 30°-32°F with ammonia—just right for cold storage. 


How to cool 100 gpm of grape 
juice all day, all night, with just 
80 minutes out for cleaning 


When Westfield Maid Coopera- 
tive used plate coolers to chill 
grape juice a lot of valuable pro- 
duction time went into manual 
cleaning. 

Now, with the two Pfaudler shell 
and tube heat exchangers shown 
here, Westfield cleans just four 
times a 24-hour work day, taking 
twenty minutes per cleaning. 

All cleaning is achieved with a 
heavy-duty detergent. No manual 


labor. No disassembling. Depend- 
able. In fact, the only time the 
heat exchangers are opened is for 
visual inspection. 

All temperatures are pre-set and 
automatically controlled. Hinged 
heads are highly polished to effect 
thorough cleaning and all connec- 
tions are of sanitary design. 

* Send coupon for details of con- 
struction and available cooling 
areas. 


FOOD EQUIPMENT by PFAUDLER 


THE PFAUDLER CO. 


a division of PEFAUDLER PERMUTIT INC. 
Dept. FP-88, ROCHESTER 3, NEW YORK 


Please send bulletins on [] Heat Exchangers; [) Rotary Piston Fillers; 
(} Glassed-Steel Storage Tanks; [) Centrifuges; [] Dryer- Blenders; 


(] Wiped-Film Evaporators. 


NY io nssicscecesgvtanicasnccphederbrsioteeee 
SOG i asics ccs cdepicccces eee 
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> 
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7378 on Reader Service Slip 





a aan emperor 


Base or 
flange 
mounting 


There’s no place for dirt build-up 
on or under these motors 


Louis Allis Sanitary design meets rigid food plant codes 


Louis Allis Sanitary Motors help protect the purity and 
consumer-winning quality of the beverages and foods 
you process. Their smooth lines also enhance the spar- 
kling-clean appearance of your plant. 


All external surfaces are hand-finished. As a result, you 
won’t find a crack, crevice, or depression anywhere that 
provides a spoiling place for liquids or solids. For added 
protection, these motors are vermin-proof. 


Housing castings and endbells with a patented shaft 
guard are accurately machined and matched for tight 
fit. This splash-proof enclosure protects motors in humid 
or wet locations and permits safe wash-down. 


SY-104 


Louis Allis Sanitary Motors are available in standard 
enclosures or in satin-smooth, hand-finished Dairy 
Metal — in fan-cooled or non-ventilated models. Other 
features include choice of base or flange mounting, 
built-in conduit box, heat- and water-resistant insulation, 
and sealed, grease-lubricated ball bearings for long life. 


Whether you require a motor with standard or special 
electrical and/or mechanical characteristics, see your 
Louis Allis District Office first. They’ll help you select 
the exact type and size of Sanitary Motor you need. Or 
write the Louis Allis Co., 462 East Stewart Street, 
Milwaukee 1, Wisconsin, and ask for Bulletin No. 711. 


LOUIS ALLIS 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE SPEED DRIVES 
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One of 91 panels being tilted up to 
form the exterior and interior walls 
of the Producers Container plant. 
Panels measure 6 inches thick by al- 
most 25 feet high, vary from 16!/) to 
20 feet in width and weigh as much 
as 22 tons 


The roof is formed from alternate 
sections of precast vermiculite con 
crete tile and prestressed channel 
slabs. Lower photo shows workman 
on roof screeding lightweight con- 
crete for leveling deck and providing 
added insulation 


FOOD PROCESSING 













fp SANITATION 
& MAINTENANCE 


HURRICLEAN 


Gun 


new steam-detergent gun 












packs a cleaning wallop 






—yet it weighs in 
at only 6Y, lbs. 






Shop-talk is growing about the “Hurriclean” 
Gun. Here is a steam-detergent gun any child 
could handle, it’s that light, that safe—but see 
what it does! Hitch it to your steam supply, 
aim it at your toughest cleaning job. Watch it 
slam into heavy soils, grease, grime. It’s almost 
like “wishing” the dirt away. 


















Steam-gunning with a hot detergent solution 
isn’t new. What’s new is a steam gun that is 
not heavy, not dangerously hot, not cumber. 
some. All these disadvantages are completely 
eliminated in the new Oakite “Hurriclean” Gun. 












Cuts wall construction costs ean ee 


Safe ...Here is a gun that’s cool to the touch, hour after hour. 


40% below tile masonry we) 58 ee ee oe 


cool detergent solution. There are no dangerous hot spots, 



















Easy ... Here is a gun that rotates its spray a full 360° by a twist 
f the rubber You don't swing the d, 
New plant to fabricate Green Giant cans erected by doa act os lay Siok: igor 


tilting up concrete panels for walls, decking roof “from under” is a cinch, 


with lightweight vermiculite concrete tile 
Find out how the “Hurriclean” gun can save 


you money by speeding up sanitation of your 
processing and handling equipment. . . and also 


J. W. ALGEO, President where more concrete was to : : 
Producers Container Company be poured and erected as a cut costs on maintenance cleaning of floors, 
and ERNEST NORDLINGER panel of the wall. walls, equipment... and on special jobs like 
Assistant Editor Frames for windows, doors paint-stripping. Call your local Oakite repre- 
and a. SF tee pie set sentative, or write for booklet F9737 to Oakite 
: ne vee Sete ever the con- Products, Inc., 27A Rector Street, New York 
Two modern construction crete was poured. After cur- 6.N.Y 
ye Ee 


techniques have substantially ing, each panel was erected as 
lowered costs of building the shown in the photo above. This 
new Producers Container _ tilt-up method cut cost of wall 
plant. This firm, located at construction by 40% when 
Savage, Minnesota, is the can compared with tile masonry. Technical Service Representatives in 
manufacturing subsidiary of Producers Container has the PR Se at Se 
the Green Giant Company. first major application of a 

To erect the building, first long-span roof, which is in- 
the floors were poured and __ sulated, fireproof, lightweight, 
cured. Then forms were set on and almost maintenance-free. 
the cured floor beside the spot (Continued on next page) 







Export Division 
Cable Address: Ookite 


\ 
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One accident that doesn’t happen 


can pay for 


ALCOA 
ABRASIVE 
TREAD PLATE 


An employee slips on stairs, severely fractures his right 
heel. Disability is permanent. Medical expenses top 
$500. Employee compensation comes to $2,956.43. 
Production time is lost while a new employee is trained 
for the job. The employer's accident rate is up. 

Such expensive and unnecessary slipping accidents 
kill or maim 20,000 workers in industry every year. To 
prevent such accidents, Alcoa® Aluminum Abrasive 
Tread Plate remains slip-proof even when wet, oily or 
greasy. Made of tough particles of fused aluminum 
oxide, its hard, abrasive surface is the only nonskid 
floor plate that gives you the advantages of lightweight, 


corrosion-resistant aluminuin. 


For more information or how you can eliminate 
hazardous conditions from fioors, stairs, ramps and 
other areas, check the coupon below; write Aluminum 
Company of America, 1664-H Alcoa Building, or call 


your nearest Alcoa distributor. 


MAKE YOUR OWN 30-serond Safety 
Test .. . Check the Coupon for FREE 
Sample of Alcoa Aluminum Abrasive 
Tread Plate. 

Your Guide 

to the Best in 

Aluminum Value 


| “ALCOA THEATRE” 


Exciting Adventure, 
Alternate Monday Evenings 


ALUMINUM COMPANY OF AMERICA 


1664-H Alcoa Building, Pittsburgh 19, Pa. 


No slips... no falls... 
no injuries with the 
safe, sure grip you get 
from Alcoa Abrasive 
Tread Plate. 


I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating 


data. 
Name and Title 
Company - 





Address 





City and State_ 
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(Continued from preceding page) 

Reduction of construction 
costs included $21,000 by using 
lightweight roof tile which led 
to additional savings in foun- 
dation costs and reduction in 
number and width of columns. 

Construction of the 140,000 
sq ft roof consisted of alter- 
nate sections of precast ver- 
miculite concrete tile and pre- 
stressed concrete channel 
slabs. They were supported on 
prestressed beams and precast 
columns. 

The vermiculite tiles meas- 
ure 18” x 36” x 3”, weigh 10% 
lb per sq ft, have a “U” value 
of 0.22, and can support a total 
load of 50 lb per sq ft with 
safety factor of four. 

The channel slabs are 36” 
x 12” and span 34 feet. They 
are spaced 33 inches apart to 
provide bearing for the ver- 
miculite tile. Ends of the tile 
rest on a 1% inch haunched 
bearing ledge, cast in each side 
of the channel slab. 

When the roof was finished, 
the tile was 2 inches higher 
than the top of the channel. 
This difference was equalized 
with a lightweight insulating 
concrete which serves three 
purposes: 

1. Brings “U” value of the 
slab to that of the tile. 

2. Anchors tile against uplift. 
3. Levels the deck, which 
would otherwise be uneven 
due to the slight variation in 
camber in the prestressed 
slabs. 

The deck was finished with 
red rosin paper and a 4-ply 
roof of pitch and gravel. Un- 
derside of the deck is exposed 
(see photo on preceding page). 

The building’s interior is 
spacious with absence of mas- 
sive framing members. Pre- 
stressed beams and roof sup- 
porting columns are placed to 
form bays of 23’ x 35’. 

Only 180 support columns 
were used, instead of the ex- 
pected 300, because dead load 
weight of roof is 38 lb/sq ft. 

Column corners are cham- 
fered but not protected, since 
they are much less vulnerable 
to damage. 

Data on and producers of 
vermiculite tile available from 
Vermiculite Institute, 1720 
Madison Street, N.E., Minne- 
apolis 12, Minnesota. 

For more information circle 
7382 on Reader Service Slip. 


FACTS ABOUT Pvc 


PIPE FITTINGS, | 
FLANGES 
AND VALVES 


@ New booklets give complete information on polyvinyl 
chloride piping for handling corrosive materials . . . applica. 
tions . . . advantages . . . chemical resistance properties . . , 
physical properties . . . flow vs. pressure loss . . . support spac- 
ing . . . operating pressures. Also gives specifications for ttp 
injection-molded fittings, flanges and valves . . . and. how to 
cut, thread and weld PVC piping. Ask for Bulletins 119 and 
122. Write Tube Turns Plastics, Inc., Department. FP-8, 2929 
Magazine Street, Louisville 11, Kentucky. o 


a TUBE TURNS PLASTICS, INC, 


AN AFFILIATE OF CHEMETRON CORPORATION 
Louisville 11, Kentucky 
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Sellers Jet cleans walls, 
floors, equipment... 
completely, absolutely 


Sellers Hydraulic Jet pro- 
pels a solid jet of hot water 
at high pressure—com- 
pletely cleans walls, floors, 
equipment even at long 
distances. Will outperform 
any other cleaning tools for 
fast, heavy duty cleaning 
. . regardless of price. 
When required, detergents 
can be metered at will— 
economically. Complete in- 
formation is contained in 
Bulletin 424A. Send for 
your free copy today. 


SELLERS Jg/ectr CORPORATION 


1600N Hamilton St., Philadelphia 30, Pa. 
Since 1848 
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- PACKAGING 





Tube is held firmly in display position by special 
into carton ends 








"flaps" built 





Folding carton with acetate window 
solves double problem for Shasta Products 


for sirups in tubes .. . 


Stops ‘squirt losses, 
achieves stackability 


Problem: The Shasta Water 
Co., Food Products Div., San 
Francisco, were one of first 
on market with fountain sir- 
ups and toppings in polyethyl- 
ene tubes. As with all pio- 
neers, their production and 
packaging methods were be- 
set by problems. 

First problem was with ir- 
regular shape of tube. Tubes 
could be displayed in baskets 
or bins in jumble fashion — 
but shelf space was denied 
them because of their lack 
of stackability. 

Next, the moppet set was 
attracted to the tubes, and 
would unscrew the cap, squirt 
Some of the sirup in their 
mouth, then toss tube in pile. 
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Solution: After trying sev- 
eral alternative packaging 
methods, a _ folding carton 
with acetate window was de- 
veloped. An extra long flap in 
one end of the carton folds 
down when carton is formed. 
This inclined flap holds base 
of tube firmly in alignment. 

When box is closed at the 
cap. end, special flaps with v- 
notches engage underneath 
the lip of the cap. This holds 
the tube firmly and gives en- 
tire package stability against 
internal movement or chafing. 

Results: Product now stacks 
easily for shelf display, with 
maximum product visibility 
through the acetate window. 
(Continued on next page) 





You get 
econom 


with 


in bulk na 





Produce 


eneralift” 


WIREBOUND PALLET BOXES 


Only Generalifts® Have ALL These Features: 


os gerbotrseaty saab 


easi 
oads. Stack 4to€ 
@ Exterior Cleats 
Leaves interior 
free 
add 
ee ly ed ey 
Give added strength, lon 
Thee thE 
quick disassemb 
® Ventilation 
Slatted sides and skid clear 


ance allows air to rculate 


through bulk loads 

@ Sturdy Skid Bases 
Permits fork or tractor lift 
entry. Simplifies stacking 


Growers, Processors, Pre-Packers 
Save LOR Money—Improve Quality 


Typical Produce 


handled in Generalifts 


Apples 
Carrots 
Grapes 


Grapefruit 
Green Beans 
Oranges 
Potatoes 

Sweet Potatoes 








Genetal Box 


L: * * bal «J 





. 


There are big economies in the bulk handling 
of agricultural products—and even bigger 
economies when Generalift Wirebound Pallet 
Boxes are used. The combination of rugged 
resawn northern hardwood and wirebound 
construction gives these pallet boxes great 
strength, longer life. They’re built to with- 
stand the rigors of exposure, rough use, heavy 
loads and high stacking in storage. 

They are widely used to harvest, handle, 
store and ship bulk loads of literally every 
fruit and vegetable with impressive records of 
savings and service. Initial investments are 
quickly recovered by pallet box economies. 

Generalifts are available in several standard 
types and sizes to fit every agricultural need. 


NEW FREE BULLETIN 


For complete in- 
formation about 
sizes and types 
available, see 
the New Agri- 
cultural Gener- 
alift bulletin. It 
is full of money ~. 
saving ideas. 


Exclusive Generaloops 
Generaloop closures speed 
assembly and disassembly 
of pallet boxes and pro- 
vide strongest closure 
available in a reusable 
pallet box — double wire 
strength and double mi- 
tered cleats at each corner. 


Contact your Nearest 
Generalift Dealer or 
write for the 
name of the 
dealer nearest you. 


GENERAL BOX COMPANY 1863 Miner Street, Des Plaines, Ill. 








3534 









Oye 
eA PLANTS 


PROVE FLEXIBILITY OF 
KING SHARP FREEZE 
SYSTEMS 


Miany Borden Company plants through- 
out the nation have found that King Sharp 
Freeze Systems are adaptable to the particular 
needs of individual plants. 


King Sharp Freeze units may be installed in 
the hardening space, just outside of it, above 
or below it. Below are two different applications 
which satisfied specific plant requirements. 


The Cedar Rapids, lowa plant expansion program included 
converting a second floor area to an additional hardening 
with the King Sharp Freeze in the hardening space. 


room 


n's Mason City, lowa plant achieved more efficient 


1g and additional storage space with a roof instal- 
of the King unit 


COMPANY OF 
OWATO NNA 


911 North Collar Street e Owatonna, Minn. 


sharp freeze, cooling, ventilating and heating systems 
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(Continued from preceding page) 


Colorful brand and product 
information printed on tube is 
always in perfect alignment 
with window of box. 

Pilferage by “little squirts” 
has been eliminated. 

Product, named “E-Z 
Squeeze,” is now sold in 39 
states, starting from initial 
distribution in April 1956 in 
California) and Washington 
only. 

Four flavors were originally 
marketed in 10-oz_ tubes: 
chocolate, strawberry, pine- 
apple and raspberry. Butter- 
scotch flavor is now being in- 
troduced. 

Three flavors — chocolate, 
butterscotch and strawberry — 
are now being marketed in a 
smaller size (6-oz) recently 
introduced. 

Folding carton with special 
flaps is development of Andre 
Paper Box Co., 1950 First 
Ave., San Leandro, Calif. 


For more information circle 
7386 on Reader Service Slip. 

Shasta is a contract pack- 
ager for any size or product 
in plastic tubes, as well as for 
wet or dry products in flexible 
packages. 


For more information write 
The Shasta Water Co., Food 
Products & Packaging Div., 
601 McClary Ave., Oakland 
21, California. 

Bracon polyethylene tubes 
are manufactured by Bradley 
Container Corp., Maynard, 
Massachusetts. 


For more information circle 
7387 on Reader Service Slip. 
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“Beeaxeast FOODS | 


“This package appeals to kids 
who want to be basketball 
players!" 


Se ee me ee ee a ee 


PACKAGING 


Model J Volumetric Fil- 
ler: Totally different de- 
sign for measuring con- 
fectionery, powders, nut- 
meats, seeds, spice leaves. 
No extra parts required 
to handle 1/8 oz. to 1 
Ib. or zero to 4 oz, 
ranges. Variable speeds: 
20-25, 40-75 or 60-120 
per minute. Floating ro- 
tor with no contact or 
friction movement, dust- 
free sealed operation, 
horizontal shallow cavity 
and _ stabilized hopper 
feed — for greater ac- 
curacy. Available in com- 
bination with PAK KING 
Model A for both coarse 
and extra fine materials. 


Write for Catalog No. 55. 


WEIGH RIGHT AUTOMATIC SCALE COMPANY 


"Als Bp ie ee te 8 Ee ae! i 
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ELECTRONICS-TIME 


ELECTRONIC SWITCHES® 


For complete information and prices on equipment needed write 
for any Bulletin listed below. 


L'—Time Switches FL—Liquid Level ITC—lIce Thickness 

PC—Program Clocks FM—Milk Level BH—Boiler Level 

CR—Cycle Repeaters FN—Nonconductive Liquid MV—Motorized Sanitary Valves 

R—Time Delay Relay RMC—Automatic Reset 1T—Interval Timers 
LAS—Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, etc. 


LUMENITE ELECTRONIC CO. 


ENGINEERS ®© DESIGNERS © MANUFACTURERS 
PCY South Dearborn Street Chicago 5, Illinois 
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Ives 











that’s 
interesting 


Give this the 
onceover 


Anew tractor- 
drawn machine 
completes in one 
hour all the 
seedbed opera- 
tions which 
would require 
20 hours with 
mechanized farm 
equipment. The 
machine is called 
the Wonsover. 
Mounts for stain- 
less steel tanks 
and for drums 
permit six dif- 
ferent soil addi- 
tives to be 
used simultane- 
ously. (“Van- 
coram Vista” — 
Vanadium Corp. 
of America) 


More milkings 
— more milk 


Ralph Bone- 
witz, extension 
dairyman at 
Kansas State 
College, has 
been studying 
effect of  fre- 
quency of milk- 
ing on total milk 
production. In- 
vestigations in- 
dicate that: At 
two years of age, 
a cow will pro- 
duce 20% more 
milk if milked 
three times a 
day rather than 
twice; at four 
years, 15% 
more. Two year 
old cows will 
Produce 35% 
more milk if 
milked four 
times a day; 
cows four years 
and over, 26%. 





ne For 
more information 
_ On product at 
right, circle 7390 
see information 
request blank 
Opposite last page. 


» 














GAM ORT 


PACKAGING IDEAS FOR YOU 





More efficient, more economical packaging in corrugated 
may be waiting for you — just off the beaten path. You have 
a better chance of finding it when you travel with earert. 
trail blazer of the packaging industry. 











When you need regular éovvugaved containers . . . or corrugated 
to replace heavier, more costly materials . . . or unusual 
corrugated packaging for unusual needs, it costs you no more 
to work with your G-Man.* He always has his eagle eye 

on new frontiers. 


*Your Gaylord Man—of course 


* 



















































. Heapquarrers, St. Louis 
PLANTS Coast TO Const 


CONTAINER .C ORPORATION ‘ 









vivision or Crown Zellerbach Corporation S 










ive that next 


container order to 


He's right... 


...because he knows how important it is to have his 
shipping containers...of uniformly high quality... 
delivered on time...ALWAYS. 

Multi-plant operation assures SERVICE. 45 years of 
operation demonstrates EXPERIENCE. Wide range of 
containers proves VERSATILITY. 

That’s why so many men responsible for safe ship- 
ment of products of every type, size and description 
specify and insist on MAXWELL! 

Let our representative call on you...quote on your 
requirements...and submit some money-saving ideas on 
corrugated, wirebound and plywood shipping containers 
based on our long experience in design and manufacture. 


MAXWE LL BROTHERS, INC. 


GENERAL OFFICES: 2300 South Morgan Street + Chicago 8, Illinois 
SOUTHERN SALES OFFICE: P.O. Box 242, Macon, Georgia 
PLANTS: Chicago, Illinois * Albany and Macon, Georgia + Jasper, Florida 












DESIGN 
ENGINEERING 


ON-TIME 
DELIVERY 


PRODUCTION 
CAPACITY 
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packaging 


FIRST COMMERCIAL 
POLYSTYRENE FILM 


Costs much less than ceHo- 
phane or cellulose acetate 
— yet competes in gloss, 
clarity, chemical resistance 


Uses: Now in limited use 
for packaging meats (espe- 
cially bacon), poultry, bakery 
goods, candy, dairy products, 
and as tomato. overwrap. 
Promising applications include 
packaging cut chicken, fruits 
and vegetables. 

Features-Description: ‘“Try- 
cite” low-cost polystyrene film 
offers great clarity (transmis- 
sion — visible range — 90 
per cent), resistance to food 
chemicals, greases and oils, 
and excellent mechanical 
properties. 








\ Pee 


Brilliant, clear film's "breathing" 

qualities and dimensional stabil- 

ity qualify it as wrap or package 

component for fruits, vegetables, 
certain meats 


Film is “breathing” type, 
does not absorb moisture, dis- 
tort or become brittle with 
age. Its dimensional stability 
allows retention of original 
smoothness and lustre for 
shelf life of product contained. 

Current production is in 1, 
1%, 1% and 2 mil thicknesses, 
in widths from one to 54 
inches, in multiples of 1/16 
inch. Standard rolls have 10- 
inch outer diam. 

“Trycite” oriented polysty- 
rene film, currently available 
in limited quantities, is devel- 
opment of The Dow Chemical 
Company, Midland, Mich. 

For more information circle 
7392 on Reader Service Slip. 








Sturtevant Micronizers* 
Make 325 Mesh Obsolete 


ar 



































One Operation 
Reduces, Classifies 


Sturtevant Micronizers 
grind and classify in one 
operation in a single cham- 
ber—provide fines in range 
from % to 44 microns to 
meet today’s increased prod- 
uct fineness needs. Can han- 
dle heat-sensitive materials, 


Production Model 
(15 in. chamber) 


































No Attritional Heat 

Particles in high speed rotation, propelled by 
compressed air entering shallow chamber at angles 
to periphery, grind each other by violent impact. 
Design gives instant accessibility, easy cleaning. 
No moving parts. : 

Classifying is Simultaneous 

Centrifugal force keeps oversize material in 
grinding zone, cyclone action in central section of 
chamber classifies and collects fines for bagging. 
Rate of feed and pressure control particle size, 

Eight Models Available 

Grinding chambers range from 2 in. diameter 
laboratory size (%2 to 1 Ib. per hr. capacity) to 
large 36 in. diameter production size (500 to 4000 
Ibs. per hr. capacity). For full description, request 
Bulletin No. 091. 


Engineered for Special Needs 


A 30 in. Sturtevant Micronizer is reduc- 
ing titanium dioxide to under 1 micron at 
feed rate of 2250 Ibs. per hr. For another 
firm, a 24 in. model grinds 50% DDT to 
3.5 average microns at a solid feed rate 
of 1200-1400 Ibs. per hr. A pharmaceutical 
house uses an 8 in. model to produce 
procaine-penicillin fines in the 5 to 20 
micron range. Iron oxide pigment is being 
reduced by a 30 in. Micronizer to 2 to 3 
average microns. 

Sturtevant will help you plan a Fluid 
Jet system for your ultra-fine grinding and 
classifying requirements. Write today. 


Can Test or Contract 
Micronizing Help You? 


Test micronizing of your 
own material, or produc- 
tion micronizing on con- 
tract basis, are part of 
Sturtevant service. See for 
yourself the improvement 
ultra-fine grinding can con- 
tribute to your product. 
Write for full details. 
STURTEVANT MILL 
CoO., i2z2 Clayton St., 


treostenn, Mutsy 





"REGISTERED TRADEMARK OF STURTEVANT MILL CO» 
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Need 1% to 44 Microns? 
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Lists specifications 
of shrinkable film 


Six-page fold-out shows 
advantages, recommended 
packaging methods and speci- 
fications for “Cryovac” shrink- 
able film. 

Freedom from static prob- 
lems, film elasticity and com- 
plete impermeability to flow 
of moisture and oxygen are 
among the advantages. Step- 
by-step photos show manual 
wrapping techniques. 

Folder on “Cryovac Film’”’ is 
issued by The Cryovac Co., 
Div. of W. R. Grace & Co., 
Cambridge 40, Mass. 

For your copy simply circle 
7394 on Reader Service Slip. 


Super cellophane allows 


Skin-tight Wrap 
for Fresh Meats 


® Holds moisture — 
stops shrink loss 

@ Admits oxygen — 
saves meat ‘“‘bloom’”’ 


Uses: Developed exclusive- 
ly for in-store wrapping of 
fresh red meats. 

Feature s-Description: 
Tighter, better-looking fresh 
meat packages are made pos- 
sible by new “300 REO” poly- 
mer coated cellophane’s 50 per 
cent strength advantage over 
ordinary meat cellophane. 





Skin-tight red meat packages re- 
fain maximum sales appeal 
through frequent handlings 





Secret of pull strength is 
the extremely elastic ethylene 
resin coating applied on spe- 
cially prepared cellulose base 


(Continued on next page) 
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“Fven our boxes are , 
hard-working salesmen!” 


Your shipping. boxes become traveling salesmen from factory 
to destination when your product message is printed on H&D 
corrugated boxes. Consistently clean, $harp printing on H & D 
boxes gets extra attention in transit and encourages mass dis- 
play. Send coupon for free 28-page booklet illustrating ways — 
to make your corrugated boxes sell more effectively. t 


s 
% 2§ % # 


é 
a 
| 


Division of West Virginia Pulp and Paper 
Sandusky 3, Ohio ; 





he: Ra 


_ Serer. 


Please send free H & D booklet, i 
“How to Merchandise with Corrugated Boxes” ‘ 





L | Name +$£-§.5 5 15 15 sing a f 
t—7 4, ; Pee andy 


Address. 
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, A-B-C Short Case Sealer 


saves 
floor space 


This A-B-C Short Case Sealer really increases packaging efficiency. 
Glues, folds and seals either or both top and bottom flaps in one 
operation—automatically. Speeds up to 30 cases a minute. Finest 
welded construction. Bal bearing construction reduces maintenance. 
Guaranteed not to get out of “time”. 


WHATEVER YOUR PACKAGING PROBLEM, there's a proved 
A-B-C machine to solve it—case sealers, unloaders and un- 
scramblers, side sealers and hand gluers. 


WRITE TODAY FOR DETAILS— 
FLOOR PLANS & SPECS 


PACKAGING MACHINE CORP. 


TARPON SPRINGS. FLORIDA 
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NIAGARA ‘NO FROST” 


25 Years Successful Experience 


* Never any defrosting shutdown 


* Never a rise in temperature 


Citfus Juice Concentrate Freeding 


NIAGARA BLOWER COMPANY 
Dept. FP-8, 405 Lexington Ave. New York 17, N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 


7397 on Reader Service Slip 
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(Continued from preceding page) 
sheet. Conventional cello- 
phanes employ more rigid 
coatings. 

Film minimizes shrinkage 
by holding product’s moisture 
within the package. Excellent 
oxygen permeability assures 
“bloom” retention on meats. 
Durability at low temperature 
allows home freezing of pack- 
ages after purchase. 


Ethylene resin coating produces 
film's great strength and dimen- 
sional stability 


In supermarket tests, film 
reduced rewraps due _ to 
breaks in the wrapper. Also, 
fewer top-grade meat cuts had 
to be down-graded because 
of weight- or “bloom”-loss. 

“AVISCO 300 REO” poly- 
mer coated premium-quality 
cellophane, currently being 
produced in limited quantities, 
is development of Film Div., 
American Viscose Corpora- 
tion, 1617 Pennsylvania Blvd., 
Philadelphia 3, Pa. 

For more information circle 
7398 on Reader Service Slip. 


Heat seal techniques 
for polyethylene films 


Comprehensive 16-pp book- 
let contains 40 graphs show- 
ing  interrelating variables 
which contribute to proper 
heat sealing of polyethylene 
film. 

Machine variables, graphed 
from actual tests on heat seal- 
ing machine, are clamp time, 
pressure and temperature. 

Film variables are thick- 
ness, resin melt index, resin 
density, and bag style. Indi- 
vidual graphs show upper 
and lower sealing limits for 
various types of film compo- 


sitions and mil thicknesses, 

Booklet, “Heat Seal Char. 
acteristics of Polyethylene 
Films,” is issued by U. S, In. 
dustrial Chemicals Co., Diy, 
of National Distillers and 
Chemical Corp., 99 Park Ave, 
New York 16, N.Y. 

For your copy simply cirele 
7398A on Reader Service Slip, 


High speed wrapping 
in polyethylene 


Unsupported packaging 
films such as_ polyethylene 
have not been used for high 
speed overwrapping opera- 
tions in past because existing 
machines would not handle 
the soft materials. 

Now machine to handle 
these soft films, as well as 
complete range of convention- 
al films, at 75 packages per 
min has been developed. Ma- 
chine will overwrap irregular 
packages such as baked goods 
as well as cartoned goods. 

Major changes in methods 
of handling the film were re- 
quired. Whereas conventional 
machines push material 
through rolls and slides, new 
machine carries the film over 
the product. 


Handles unsupported plastic of 
regular films 


Product is raised into posi- 
tion via elevators, and 4 
“thermo-pad” system of seal- 
ing folds and wraps film 
around package. 

Thermo-pads, a combination 
of heating and refrigerating 
functions, are attached 10 
moving chain to maintain con- 
tinuous-flow sealing opera- 
tion. 

Machine will overwrap 
packages in following ranges: 
434 to 12% inches long; 3 
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TIN LLL 
DRYING OF 
nN 
FOODS 


To food processors _ manufac- 
turers, Nerco-Niro offers an eco- 
nomical, time-saving large tonnage 
custom spray drying service at its 
pilot plant at Netcong, New Jersey. 
Large or small scale spray drying 
tests can also be made under ex- 
pert engineering supervision. Dry- 
ing equipment includes a 32” 
diam. Laboratory Unit; a 76” diam. 
Pilot Size Unit, and a 16’0” 
diameter. Commercial Size 
Unit, all of stainless 
, steel through- 


Nerco-Niro has the most fully 
Cont) 1-1: ea me CM 
the U.S. If you have a diffi- 
cult-to-dry food product, it 
Te Y) Ae OMe Oba): 14 
the Nerco-Niro “Gentie-ized” 
Spray Drying. Write to- 
day for Bulletin 


7399 on Reader Service Slip 


. packaging 


8 inches wide; and % to 4% 
inches high. Can be furnished 
with either end-fold or under- 
neath fold. 

Model 475 packaging ma- 
chine is product of Battle 
Creek Packaging Machines, 
Inc., Battle Creek, Mich. 

For more information circle 
7400 on Reader Service Slip. 


Stiff, slick, clear, glossy 


Film merges benefits of 
cellophane, polyethylene 


New linear poly’s easy han- 
dling in automatic ‘‘push 
through"’ equipment opens 
up overwrap field 


Uses: Biggest single user is 
expected to be baking indus- 
try — for wrapping_ breads, 
rolls, buns, cakes. Anticipated 
users also include’ candy, 
meat, poultry, dairy, snack 
foods and cereal industries. 


Force required to propagate a 

tear from a notch is greater for 

new polyethylene than for cello- 
phane 


Among specific applications 
are overwrapping whole and 
cut-up poultry, red meat cuts, 
luncheon meats and_ bacon, 
and as in-store overwrap for 
trays. Film has potential as 
frozen food cook-in pouch, 
and for portion servings of 
relishes and condiments. 

Features-Description: Lin- 
ear polyethylene film, “Cono- 
lex,” has cellophane’s stiffness 
and a crystal-like clarity that 
approaches the more expen- 
sive film (six per cent haze 
compared with cello’s four 
per cent). It withstands tem- 
peratures ranging from minus 
100°F to plus 250°F. 

Material has extremely low 
permeability level for acids 
and oils, in liquid or vapor 


“We are convinced no other 
wrapping machine could do 
as good a job as our new 


| 


HAYSSEN’ 


Daniel & Dumas, like so many other Seafood 
and Frozen Food packers, has learned from 
experience that Hayssen automatic wrapping 
means better product protection, increased 
sales appeal and packaging economy. 


Small wonder that Hayssen is the 
overwhelming choice of Frozen Food 
processors. The Hayssen neatly and tightly 
overwraps any size or shape package in 
paper, film or foil, directly from roll 

stock, ready for shipment. 


Compare these features: Lowest initial cost 
and maintenance record. Simplest to 
operate. All parts readily accessible for 
easier cleaning. Rust-resistant to meet damp 
packing room conditions. Ruggedly built 
for years of trouble-free packaging 
production. Let our experienced packaging 
engineers help you with your packaging 
problems. Contact us TODAY! 


MANUFACTURING 
\ Dept. FP-8 ® 


says E.N. DUMAS, 
Daniel & Dumas 
Seafoods, Inc., 

Port Lavaca, Texas. 


COMPANY 
Sheboygan, Wis. 


first in Automatic Packaging Since 1910 


Atlanta e Chica; 
Minneapolis « 


e Dallas e Denver e Detroit e Houston e Jackson, Miss. e Kansas City e Los Angeles 
ew York e Philadelphia e St. Louis e San Francisco e Montreal e Toronto e Vancouver 
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(Continued from preceding page) 


form, and excellent tensile 
strength. Its coefficient of 
friction (without need for 
temperature-sensitive addi- 
tives) approaches cellophane’s, 
making for easy bag opening 
and filling. 

Outstanding barrier proper- 
ties allow use in _ lighter 
gauges than competitive films. 
Resultant savings, as shown 
in test runs, are sufficient to 
make “Conolex” packaging 
less expensive than polyethyl- 
ene packaging for many ap- 
plications. 

Film’s stiffness permits easy 
handling in high-speed, auto- 
matic “push through” packag- 
ing machinery — even in %4- 
mil thickness. Conventional 
printing and heat-sealing 
methods may be applied. 





“Conolex" packages are opened 

by simply tearing a strip of the 

material, already notched in the 
linear direction 


Built-in “tear-tape” feature 
does away with need for the 
conventional cellophane tear 
tape. Tear can be started at a 
notch, weld or sharp fold in 
the film. Tear can be made 
only in the machine direction, 
and is straight and true. 

Single significant disadvant- 
age is lack of impact strength 
— ruling it out for packaging 
oranges or potatoes, or for 
lining drums and_= shipping 
containers. 

Film has been accepted by 
FDA for use with food prod- 
ucts. 

“Conolex” linear polyethyl- 
ene film, made from “Marlex 
50” resins supplied by Phillips 
Chemical Co., Bartlesville, 
Okla. is development of 
Shellmar-Betner Div., Conti- 
nental Can Co., 100 E. 42nd 
St.. New York 17, N.Y. 

For more information circle 
7402 on Reader Service Slip. 
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ERIEZ announces New “SERIES 16” line of 


att 





Some of the many 
design advantages. of 
“Series 16” magnets 


Increased magnetic strength; strongest 
available « Comparable or greater mag- 
netic crea than other separators * Insu- 
lated against loss of magnetic effectiveness 
¢ No sharp corners—safest, fastest and 
easiest to clean * Optional face plates for 
: abrasive, corrosive or sanitary use * Units 
can be gasketed for liquid or dust-tight 
" applications 


FREE! BIG 6-page fact-filled folder tells the com- 
plete “Series 16” story. Full descriptive data, charts, 
raphs, actual installation photos, “how to order” 
information, etc. Be sure to get your copy. Write 
today fo Eriez Mfg. Co.,75 H Magnet Dr., Erie, Pa. 


PERMANENT 





PLATE MAGNETS 


with 16 Superior Features 


New “Series 16”” magnets proved strongest, most efficient units 
made ... provide ultimate in operating advantages at price of 


ordinary magnets 


New HI-POWR magnets give you a new “high” in profection against tramp iron 
damage or contamination by iron fines. Protects machinery, prevents product con. 
tamination, reduces downtime, increases production. 


Exclusive Eriez design and construction 
provide peak magnetic efficiency and per- 
formance—actual tests show ‘‘Series 16’’ mag- 
nets trap and hold more metal from material 
flows than other units. Heavy duty non- 
removable extruded aluminum cover takes 
the roughest use . . . increases structural 
rigidity . . . prevents pilfering or tampering 
with magnetic circuit and loss of magnetic 
power. 


ONLY ERIEZ OFFERS PLATE MAGNETS 
DESIGNED FOR YOUR EXACT 


APPLICATION ... 

When you choose an Eriez “Series 16” 
Separator, you are assured of obtaining a 
unit designed to provide the finest type of 
separating efficiency for your operating con- 
ditions. Years of leadership in engineering 
and application know-how have gone into 
building these models to meet industries’ di- 
versified needs. ‘‘Series 16”’ Plates are avail- 
able in three magnetic strengths . . . standard, 
part stainless or all stainless steel construction 





MA. Magnetic 
gor SEPARATION 
aL} AUTOMATION 
MAGNETIC SEPARATORS VIBRATION 
_ = RPNRORNT TR Equ ipment 


...in single, double or triple row assemblies 
as one integral unit... with smooth face 
plates, liquid tight face plates, tapered step 
plates and open air gaps. Various strengths 
alone won’t do the job...take ad 

of the most versatile line available... get 
the separator best suited for your exact 
needs! 

Proved best by test! Pull tests, Gauss read- 
ings, dynamic tests and other methods prove 
Eriez “Series 16” 
plate magnets 
stronger than 
other comparable 
separators. Cen- 
tered concentration 
of magnetic 
forces is the most 
effective circuit for 
tramp iron removal from material flows, 
Equal barriers of magnetic force pull down- 
ward, stop tramp iron and pull it throu 
burden depths of material where it is 

at the powerful concentrated middle air gap, 
No other design offers so much effectiveness! 














%The Model 475 polyethylene wrapping machine 
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WO WEED TO WAIT! 


not only handles conventional films such as cellophane, 

waxed paper, and laminated foils; — but also the new plastic films including 
polyethylene in the low, medium and high densities, heat-sealing Mylar, cellulose 
acetate, Polymer-coated cellophane, Vitafilm, Pliofilm, poly-coated papers, etc. 


Now ... Overwrap At Speeds Up to 65 Per Minute in These Ranges: 


4%,” to 122” Lengths... 3” to 8” Widths... %2” to 412” Heights 


BATTLE CREEK Comettraevowes Lew ~ PACKAGING 


packaging machines, 





COMPARE FEATURES AND 


PERFORMANCE BEFORE BUYING 


Gently Carries Film 
Through Machine 


Cut Scoring Provides ; 
Convenient Package Opening 


Exclusive “Thermo-Pad” 
Sealing Process Creates 
“Weld-Tite" Seals 


108 TWELFTH STREET 


gree. | BATTLE CREEK, MICHIGAN 
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GET POLY 
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SwEco unit mounts easily on angle iron base because there is no 
transmitted vibration. Plus 145 mesh particles are discharged at 
right, minus product at left. Unit occupies a minimum of space. 


SWECO Separator solves 
flavor-brew processing problem 
for Ralston Purina 


Minute solid particles in liquid malt flavor-brew were 
creating processing headaches at The Ralston Purina 
Company, Battle Creek, Michigan—until a SwEco Vibrating 
Screen Separator was installed. 


This 18” diameter unit equipped with 145 mesh, .0047” 
stainless steel cloth positively removed all of these particles, 
processing hot brew at a rate of 15 to 25 gallons per 
minute. The result, according to Ralston Purina—higher 
quality brew, simpler processing, and minimum 
equipment maintenance. 


SweEco Separators are in use by many food processors, 
screening such products as cereals, citrus, chocolate,.coffee, 
molasses, nuts, rice, vegetable sauce, sugar, salt, vegetable 
oils, raisins, yeast, cannery wastes, and many others. 


Find out how the SwWEco Separator can reduce costs and 
improve quality for you. Write to SwEeco for screening data 
on your specific material, a new 20-page catalog, or a 
screening demonstration in your plant on your material. 


Dept. S-213-4 


Southwestern Engineering Company 


4800 Santa Fe Ave., Los Angeles 58, Calif. 
Engineers and Constructors... Manufacturers 


SWECO 


SEPARATORS 
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OVERWRAPPING SAVINGS NOW! 





‘THE MODEL 475 é \ 
r PACKAGES LIKE THESE... NOW 
IS THE MACHINE FOR THE FUTURE: 3 , } PRODUCED ON FORMER OVERWRAPPING 
Select the Model 475 now and automatically anticipate future packaging | MACHINES CAN BE EFFICIENTLY HANDLED 
opportunities. Its wide range gives you great latitude in package sizes for i 
° ° ‘ ’ BY THE NEW MODEL 475 
future needs, and because the machine is engineered both for today’s regular I ° 
films and tomorrow’s plastic films *(see box), you are assured that your ; 
changing merchandising requirements have been anticipated. BATTLE | 
CREEK LOOKS TO YOUR FUTURE. | 
IS VERSATILE! 
Changeover in 15 minutes or less! Its wide range, and ability to fold and seal | 
against a normal end of the package, or to draw the fold underneath and | 
seal against the bottom, offers wide versatility in designing future packages | 
for use on this all-purpose machine. 1 
GIVES ALMOST UNLIMITED FILM CHOICE! ! 
Review the overwraps now handled.* The exclusive “Thermo-Pad” sealing | 
process creates “weld-tite” seals on all these materials. Now choose the film | 
you prefer, and know the Model 475 can give you attractively sealed, eco- 
nomically produced packages. i 
Here is an all new packaging concept ... . an all new machine incorporating the ra tenance al pis aa 
at i ; ; . : : ’s wi ange and ability to fo! 
el ones and mechanical devices for overwrapping in plastic films. Battle sud aah tanease er ea el a oe Tackage, 
reeks exclusive “Thermo-Pad” sealing process as well as properly placed static | oF to draw the fold underneath and seal against 
climinators for controlling the films being handled, are the new key features assur- i pee eagles + Rage | ul a? te canes 
ng you trouble-free wrapping at speeds up to 65 packages per minute. Available \ is available for especially wide packages. 


with choice of infeeds and optional equipment as desired. 






Battle Creek's Extensive Line of Standard 
Overwrapping Machines Continues to Serve 
Packagers Everywhere. 










AUGUST 





1958 


Battle Creek Invites Your Inquiries On Any 
Overwrapping Problem You May Have... On the 


New Model 475 Or On Standard Machines in Our Line. 
7405 on Reader Service Slip 
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packaging 
Polyethylene invades 


fresh meat field 


Polyethylene film has con- 
quered a new field: fresh meat 


| packaging. One of the first 


major packers to use it is 


John Morrell & Co., Ottumwa, 
| Iowa. 


| sulting in 








| 


The new one-lb packages 
for sausage resist damage 
from crushing and tearing, re- 
less spoilage in 
shipping and selling. An effec- 
tive moisture barrier, the poly 
film helps keep the sausage 
from drying out. 





Packages for pork sausages are 
made and filled at !800/hr at 
John Morrell & Co. 


Adaptation of a Kartridg- 


Pak machine makes packaging 
| automatic. 


Flat roll stock is 
formed into tube by heat- 
sealing. 

Tube is then accurately 
filled with fresh sausage and 
metallic clips applied to each 
end for closure. 

Registration cut-off control 
centers the label properly. At 
home, consumer need only 
slice through the package to 
have individual patties. 


Automatic operation re- 


| places hand-closed cellophane 
| wrapping for substantial sav- 


ings in labor and film costs. 
Bakelite polyethylene film 
(Vis Queen) is product of the 


| Visking Company, Div. of Un- 


ion Carbide Corp., 6733 W. 
65th St., Chicago 38, IIl. 
For more information circle 


| 7406 on Reader Service Slip. 


Package making and filling 


| equipment is made by Kart- 


ridg-Pak Machine Co., 1241 
N. Sedgwick, Chicago, IIl. , 
For more information circle 
7407 on Reader Service Slip. 











CUSTOM BUILT 


mee m ue 


Pictured above is an SMP 
double-deck pasteurizer- 
cooler designed and built for 
one of America's foremost 
food processors. This custom- 
built unit assures accurate, con- 
stant temperature control for 
perfect, uniform pasteurizing 
and/or cooling. Assures maxi- 
mum production in limited floor 
space. Separate controls per- 
mit dual or single unit opera- 
tion. Flexible heat control as- 
sures correct steam require- 
ment for any container load 
from one to 500 units. Readily 
economically expandable in 
widths from 3’ to 8’ and in 
any length needed to meet 


Costs You No More to Buy 


Costs You Less to Operate 


Every SMP pasteurizer, cooler, conveyor 
or related unit is designed and built to 
your particular need. In combination 
these machines form SMP food process- 
ing lines custom-built to your operation’s 
specific requirements. 

For more than 15 years, Standard 
Metals Products has proved by perform- 
ance in the plants of America’s foremost 
food processors that custom-built process- 
ing equipment can cost no more to install 
... cost less to operate. 

All SMP asks—without obligation what- 
ever on your part—is an opportunity to 
demonstrate what we can do for you. 


packaging 


New cellophane offers 
meat-wrapping extras 


Cello wrap for fresh meats 
offers 3 advantages over stand- 
ard type cellophane: 1) ab- 
sorbs moisture four’ times 
faster, 2) spreads it evenly 
(assuring uniform color of the 
meat), 3) handles more easily, 
adding up to more packages 
wrapped per hr. 

Price is 4c less than that of 
current standard meat wrap- 
ping films. 


Moisture spreads evenly on new 
cellophane (right), allowing even 
entry of oxygen 


Olin OF-16 cellophane is 
development of Olin Mathie- 
son Chemical Corp., 460 Park 
Ave., New York 22, N.Y. 

For more information circle 
7409 on Reader Service Slip. 


Progress report on 
nylon packaging film 


Nylon thermoplastic film 
offers high strength, tough- 
ness, stiffness, abrasion resist- 
ance and high service tem- 
perature. In addition, it is 


KLENZADE 


IN-PLANT WATER 


Chlorination 


* SIMPLE EQUIPMENT 
* LOW COST CHLORINE 


* “SPOT” LOCATION 


production and processing 


requirements. Completely automatic feeding of Klenzade 


XY-12 Liquid Sodium Hypochlorite into your 
water line with a %Proportioneers% Heavy 
Duty Midget Chlor-O-Feeder. Low initial equip- 
ment costs, simple installation for any section 
or entire plant system. No skilled operator 
needed, no gas risks, no maintenance of 
elaborate equipment. Solution strength easily 
adjusted for clean-up time. Get the facts on 
this popular Klenzade “Package” and why it 
is ideally suited for your food processing 
operations. 


greaseproof, has excellent 
transparency, outstanding 
sparkle and heat sealability. 

Five-page article reprint 
describes properties, handling 
characteristics and potential 
applications. 

Results from over a year of 
testing indicate that it will 
not be toxic for food use. 

“Nylon Film” reprint from 
May 1958 Modern Packag- 
ing is available from Market 
Development Section, Poly- 
chemicals Sales Div., E. I. du 
Pont de Nemours & Co., Inc., 
Wilmington, Delaware. 

For your copy simply circle 
7410 on Reader Service Slip. 


STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


GENTLEMEN: We are interested in your recommendations in regard to the food processing 
equipment checked, or described in letter attached: 


(] coolers (] exhausters (_] pasteurizers 
(] can washers [] case-sealers. No obligation incurred. 


(] accumulating tables 


COMPLETE 


Sanitation Programs 


Company 


a ee ee ce ce es ee a ee eS 


By 





Branch Offices in Principal Cities 


KLENZADE PRODUCTS, INC. 


BELOIT, WISCONSIN 


Address. 





RN sins State 
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a Rolling load 
gathers less cost 


».» WHEN YOU PUT IT ON A MAGLINER MAGNESIUM 
PALLET DOLLY! That’s because Magliners give your pallet loads 
free-rolling mobility! Materials move in and out of trucks and rail 
cars faster . . . at less cost. No congested loading areas. . . no waiting 
for power trucks . . . loaded pallets are quickly rolled away without 
work stoppage or delay. Magliner pailet dollies are magnesium light, 
easily carried back to the loading point fast—by one man! Tough, 
rugged, riveted construction. Capacity 

rated to 5,000 Ibs., large 314” rollers. 


WRITE FOR BULLETIN P8-1 Magline Inc. 
P.O. Box 548, Pinconning, Michigan 


Mag liner 


MAGNESIUM 


PALLET DOLLIES 
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TO KEEP YOUR COPIES OF 


food . 
processing 


ALWAYS AT HAND... 


ORDER THIS HANDY VOLUME FILE 150 


B vov0s 2 ISSUES The FOOD PROCESSING Volume file 


is available at the special price of 


STURDY, WILL SUPPORT 150 LBS. $2.50, postpaid, and shipped in in- 
» KEEPS INFORMATION AT YOUR dividual cartons. Satisfaction guar- 
FINGERTIPS anteed, on money-back basis. 


CLIP THIS 
COUPON 
TODAY FOR 
PROMPT 
SHIPMENT} 


AUGUST 


[ Food Processing Magazine, Putman Publishing Company 
| 111 East Delaware Place, Chicago 11, Illinois 

Send me, postpaid_______ Food Processing Volume Files 
| @ $2.50 eaeh; 3 for $7.00; 6 for $13.00. 


tee iinet 
| COMPANY 

ADDRESS 
CTY STATE... 


Please enclose payment 
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fp QUALITY | 
CONTROL 

Uses sonic vibrations 
to make... | 


| 


Sifting analysis at 
production site 


Particularly adaptable to 
quality control analysis 
and process supervision 


Uses: For simple sifting op- 
erations, size analysis in lab- 
oratories or processing, and 
wet material analysis. 


In simple sifting operation, vi- 

brator rod is connected to anal- 

ysis screen. Screen attachments 

with all standard mesh sizes are 

available for each particular 
sifting operation 


Also may be used for mix- 
ing, beating, stirring, emulsi- 
fying and dissolving materials. 

Features: An _ electromag- 
netic vibrator, at fundamental 
frequencies of 60 cps, pro- 
vides rapid sifting action. 

Vibrator has connecting rod 
which is attached to sifting 
screen. Energy from vibrator 
is transferred directly to 
screen through this rod. 

As this energy causes screen 
to vibrate, waves from point 
of vibration spread out across 
screen, reflecting from sides 
and beating against each 
other. 

Thus harmonics are built 
up, intensifying sifting action. 

This rapid action eliminates 
dead areas on screen during 
sifting operations and prevents 
material from clogging 
screens. 

Apparatus may be easily 
transported from one area to 
another, enabling analysis of 
materials to be made directly 
at production site. 

Description: Apparatus, 
which is packed in ~compact 
wooden case, consists of an 

(Continued on next page) 





~ENTRAPPED 


POWDERED 
SPICE FLAVORS 


by 
FLORASYNTH 


Florasynth was one of the first companies to manu- % 
facture powdered flavoring materials; and now::: 
makes available a new kind of soluble spice in pow- “: 
dered form—ENTRAPPED POWDERED SPICE FLAVORS ::; 
which are manufactured and designed for use in::: 
industries such as Canners, Baked Goods, Cake Mix, <:, 
Frozen Foods, Canned Meat, Sausage Manufacture, -:: 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, ::: 
etc., and wherever dry powdered flavors can be used :: 
to good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


Are made of special extractions of natural spices which possess 
all the flavoring qualities and characteristics of the natural spice. 


. Produce a uniform flavor time after time. 
Give greater uniformity in production. 

. Are much more economical to use in manufacturing processes. 
Are water soluble and instantiy dispersible. 

. Are non-hygroscopic and free flowing. 

. Have a high degree of stability as compared to natural spices. 


8. Are ready for immediate use. 
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BLACK PEPPER ENTRAPPED ~ GINGER, ENTRAPPED 


CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED 
(200,000 pungency) PAPRIKA, ENTRAPPED 
(40,000 color) 


CELERY, ENTRAPPED SAGE, DALMATION ENTRAPPED 
CINNAMON, ENTRAPPED TURMERIC, ENTRAPPED 


~e"e%e%s*.*.0 8"0%e%s* 
ener e 894? 4% 8 880 0 96? 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 


M LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE,,(0x 12) NEW YORK 62,N.Y. = 
CHICAGO 6 - LOS ANGELES 21 2 


Cincinnati 2 « Detroit « Dallas » Memphis + New Orleans 12 
St. Louris 2 « San Francisco + San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 


re 
oe oe 
ore aa? _9 0 0 0 ne! 
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DRIED TORULA 
YEAST 


(U.S.P.) 


to Your Food vat | 


NIACIN 





THIAMINE RIBOFLAVIN 

















ingredient offers many possibilities for im- 
proving good products in the food and phar- 









PROTEIN 










quality control 
<« 

(Continued from preceding page) 
electromagnetic vibrator unit 
with amplitude control, a 
transformer, a support for 
clamping vibrator to table, 
and cone and mixing plates 
which may be attached to vi- 
brator rod. 

Individual separation sieve, 
analysis screen, and wet ma- 
terial screening analysis 
equipment are available. 

Sonic vibration apparatus 
(Schallfix) is a development 
of United Specialties Co., sub- 
sidiary of Industrial Enter- 
prises Inc., 9705 Cottage 
Grove Ave., Chicago 28, IIl. 

For more information circle 
7415 on Reader Service Slip. 


Pilot plant dryer handles 
products with various 
drying requirements 


Pilot plant model dryer is 
designed to give quality work 
on products with widely vary- 
ing drying requirements. Dry- 
er has been field tested and 





cient capacity for seasonal or 








at long last.. an 


IMITATION 


RASPBERRY 
with right-off-the bush 
flavor! 





true economy—the appeal of your rasp- 












B 0.05 mg./g. 0.5 mg./g. plant mill proven with satis- 

50 0.10 mg./g. 1.0 mg./g. 50% factory results. 

90 0.10 mg./g. 1.0 mg./g. 50% ( 
200 0.10 mg./g. 1.0 mg./g. 50% ( 
300 0.10 mg./g. | 1.0mg./g. | 50% GIVAUDAN’S NEW IMITATION 

The above potoncy values are in milligrams per gram. RASP BERRY FLAVOR is an achieve- f 
ment long desired throughout the flavor- . 
using industries. 

Torula food yeast is primary grown and con- ? , . 

trolled to meet and exceed the minimum Developed with painstaking care through 

U.S.P. XV quality standards for dried yeast. many years of research, it duplicates with me 

The advantages of Torula Yeast are high . all of its fugitive and delicate nuances the 

levels of B-Complex factors, high protein level ce’. S we ik \ ™ j eee ¥ rich flavor of the ripe raspberry as it comes P 

of excellent quality, mild taste, stability, uni- wie - er fresh from the bush! I, 

formity and high purity. Thi Gi inne t id IN 

r Lie Small enough to be used in 18 new I1vaudan eve opmen provides | 

The low cost of this remarkable nutritional PR ee Pings: acta gps seg you with an opportunity to enhance—with | . 
| 
I 


maceutical fields. 


Write for free test samples today. Specify type from the chart above. 


Lake States Yeast Corporation 
Rhinelander, Wisconsin 


500 5th Avenue, New York 36, N. Y. 
or 
Charles Bowman and Company 













auxiliary work on production 
line. Can be made with any 
desired number of sections of 
aluminum, stainless steel, or 
other materials. 

Pilot plant model dryer is 
a product of C. G. Sargent’s 








berry-flavored products. Its high concen- 
tration and proved stability make it ideal 
for virtually every type of product in 
which raspberry is a popular flavor. We 
invite your inquiries. 


























































220 E. 42nd St., New York 17, N. Y. Sons Corp., Graniteville, Mass. 
600 S. Michigan Avenue For more information circle ° 
Chicago 5, Illinois 7416 Read Ss i Sli 
; 170 E. California Street = camel ve wii 
Pasadena 1, California 
MEME 
Pe ’ f 5 
——For more information 
a on quality control de- Ro 
Le lke Sieaites scribed in this section Hear 
. . use the convenient, 321 West 44th Street 245 
Lake States Yeast Corporation ¢ Rhinelander, Wisconsin self-mailing Reader Serv- 
Subsidiary of Rhinelander Paper Company ice Slip. New York 36, N. Y. Le 
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Profits in 
Meat-Packing 


Stocks... 


now! 


FREE BOOKLET, just pub- 
lished, tells why we believe 
meat-industry profits, and 


stock prices, may soon show 
substantial rises. Facts and 
figures make clear the dis- 
tinct speculative possibilities 
of: Swift, Armour, Wilson, 
Cudahy, Morrell, For your 
free copy, just mail the 


coupon below. 


Please send me a free copy of 
The Meat-Packing Industry. 


Name 
Address 


Paine, 
Webber, 
Jackson & 
Curtis 


MEMBERS OF THE NEW YORK STOCK EXCHANGE 
35 Broad St., New York 4, HA 2-5540 
745 Fifth Ave., New York 22, EL 5-3630 


Roosevelt Field, Garden City, Pl 7-5180 
Hear Financial News—WQXR—7:30 A.M. 


ee ee 
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| |] new 
| literature 


| 
| 


Reveals role 
of closure... 


as component of complete 
glass selling package 


New closure catalog aids 
in selecting glass package 
closures that are functional in 
themselves and complemen- 
tary to other package com- 
ponents in producing a suc- 
cessful total effect. 

Questions concerning over- 
all design of the cap, metal 
coatings, proper cap liners, 
important cost factors, meth- 
ods of lithography, color limi- 
tations and new closure de- 
velopments are answered in 
six illustrated chapters. 

Entire catalog centers around 
a motivation research theme, 
permitting easy flow of thought 
from section to section. 

“Ball Closures,” 48-pp cata- 
log, is available without charge 
upon request to Closure Div., 
Ball Brothers Company, Inc., 
Muncie, Ind. 

For your copy simply circle 
7419 on Reader Service Slip. 


Sanitary construction 
feature of food valves 


Three automatic flow diver- 
sion food valves, of sanitary 
construction, are discussed in 
three 2-page bulletins. 

Applications, features, de- 
scriptions and sizes are in- 
cluded for all valves. Bulle- 
tins are fully illustrated and 
present schematic diagrams 
for each valve. 

Three bulletins on auto- 
matic flow diversion food 
valves are: “Direct Acting 
Two-Way Operation”, Bulle- 
tin 156; “Direct Acting Three- 
Way Operation”, Bulletin 256; 
and “Direct Acting Flow Con- 
trol Valve”, Bulletin 356. 

Bulletins are available from 


‘ Food Equipment & Special- 


ties Co., 1415 Lake St., Wil- 
mette, III. 
For your copies simply circle 


7420 on Reader Service Slip. 


For other new literature, reader 
is referred to sections on packag- 





ing, material handling, instrumen- 
tation, etc. 





Washing stage in Seabrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated. 


HOW W &T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 


Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one... still main- 
taining standards of low bacteria counts in the product.” 


For information about W&T In-Plant Chlorination send for 
Bulletin 1-57.38 







WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9, NEW JERSEY 


Wel MERGHEN SCALE FEEDERS & METERS 


for Automatic Batch Control 
Continuous Blending 
Materials Accounting 

Control the feeding of ingredients by weight to an 
accuracy of 1%. 

Capacities range from 3 to 3000 Ibs. per min. 


\ WRITE FOR YOUR COPY OF OUR BULLETIN: 
“The Best Weigh is the Merchen Way.” 





WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
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WESTON THERMOMETERS: STANDARDS OF 
STABILITY IN SCIENCE AND INDUSTRY 






. 
eet 


HEAVY DUTY 
ELIABILITY 


quilt into these 


WESTON BIMETALS 


For lasting accuracy, even under punishing conditions, 
you can depend on Weston heavy duty bimetal thermom- 
eters. Exceptionally stable sensitive elements . . . corrosion- 
proof, pressure-tested ‘stainless steel stems and connection 
nuts .. . rugged forged brass heads . . . suit these bimetals 
for the most strenuous service. Accuracy is assured within 
1% of full scale range: 20 standard ranges: running from 
—100° to 1000°F or —100° to 400°C. Standard stem 
lengths from 242” to 72”. 


Model 2221: has a 5” diameter head with 9” scale. 
Model 2231: 6” diameter head with 12” scale. 


Model 1221: straight form—basically the same as Model 2221, but 
with scale parallel to stem. Stem can be located in any one 
of 24 positions around the periphery of the head. 

For full information, call your local Weston representa- 
tive, or write to Weston Instruments, Division of Daystrom, 
Inc., Newark 12, N. J. In Canadai ‘Daystrom Ltd., 840 
Caledonia Rd., Toronto 10, Ont. Export: Daystrom Int’l., 
100 Empire St., Newark 12, N. J. 


WESTON 
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Leasing—Yes 
(Continued from page 34) 


fixed assets into current assets. 
This may be accomplished by 
selling the asset for cash and 
immediately leasing it back. 

Leasing is not meant to be 
a cure-all that will offer in- 
fallible solutions to all the 
financing problems of business. 

It does, however, offer defi- 
nite benefits to those com- 
panies whose operations could 
expand profitably if additional 
working capital, in the form of 
equipment and machinery, 
were available at smaller an- 
nual expense than through the 
use of their own capital. 

United States Leasing Cor- 
poration writes leases on any 
schedule tailored to suit the 
lessee’s requirements. Lease 
plans are arranged from one 
to 10 years, and normally re- 
newal options are available for 
extended periods. 

Food processors having 
technical, detailed questions as 
to the feasibility of leasing or 
purchase-leaseback in their 
particular situations may ad- 
dress inquiries to the author 
at United States Leasing Cor- 
poration, 130 Montgomery St., 
San Francisco 4. Calif. 


Leasing—Maybe 
(Continued from page 3A) 


clearly understood. 

Under certain select cir- 
cumstances, leasing can be 
and is being used today by a 
variety of firms. However, it 
plays a minor role as com- 
pared to the volume of pur- 
chased equipment. 

It will probably continue in 
this position due to the vari- 
ous factors set forth previous- 


ly. 








New Unit Operations 
Breakthrough 
permits drying foods 
below 100°F see p. 31 






























































































A-B 
Acn 
St 
Alli 
Alu 
Ame 
D 
Ame 
Ame 
Ang 
Arm: 
Battl 
Inc 
No Baus 
Big packages stay sealed with rubber impregnated, rope paper backed Butle 
Shuford’s SHURTAPE RP-48. It’s quick to stick and stay even at 
sub-zero temperatures on waxed or coated paper, board or plastic 
bag! 
Comes in colors to blend with your wrappers. Here’s a_pressure- Camb 
sensitive tape that can take it! Use Shuford’s SHURTAPE RP-48 ‘ 
for meat and produce packaging and for frozen foods. It’s strong, Conti 
seals tight . . . is easy and economical to use! boa 
Crane 
Order TODAY from your dealer, Crowr 
or write KY A 
AD, Cyclor 
Clothes Lines » Twines dak Da | im 1880 ir 
Pressure-sensitive Paper Tapes imme “an “ 
Sash Cords « Weather Stripping ee CP per ye 
Cotton & Rayon Yarns « Extruded Plastics Laer mare - Hate 
2755 World’s Largest Manufacturer of Cotton Cordage 
7423 on Reader Service Slip 
~ Dodge 
Dorr-O 
_ Dow ( 
ri a i 
* 
- “Eriez 0 
Exact \ 
LOW ~ Flavore: 
COST  Florasyr 
- Food M 
TWO . 
. Foxboro 
a | iz : Fritzsche 
Gallaher 
Garlock 
TYPE 15 NH 2 
e Simple adjustment for dif- e Accurate positioning 
ferent height containers (no e Micrometer quantity o¢ 
changing of nozzles) justment al 
* ia) 5 
e Rising table ‘‘bottom up ® 15 to 30 cycles 
fill” range i 
p wee e For liquid, viscous 
e Diagonal filling saves semi-viscous products 
space, easier handling e Lowest priced 2 lint 
e “No container-no fill,” filler 
each line 
e e 
Write for details 
HOPE MACHINE COMPAN' 
9400-20 STATE ROAD ° PHILA. 14, P 
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No matter who you are... 





is to call your Linen Supply Man! 


Look in the Yellow Pages 
under ‘Linen Supply” 
or Towel Supply’ 





Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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SX WAUKESHA P.D.* 


SANITARY PUMPS 









ARE GREAT 





Stated in capsule form — when you equip your 
plant with WAUKESHA PUMPS you can be 
tranquil about pumping problems. WAUKESHA 
PUMPS live long trouble-free lives — for they 
are engineered and BUILT with great reserves 
in ruggedness and operation in excess of usual 
pump design. Check the features shown here. 
They tell the story. 



















SHORT DISTANCE BETWEEN FRONT 
AND REAR BEARINGS contributes 
to long life, allows operation and ns product from danger- 


THE WAUKESHA VENTED COVER 
PUMP to protect your personnel 


against pressures up to 150 PSI. ous back pressures. 





And WAUKESHA PUMPS “tranquilize” 
your product flow. No turbulence. No product 
breakdown. No noticeable pulsation. Heavy, vis- 
cous fluids, products with large, discrete particles 
are no more a problem than products of low 
specific gravity. Get tranquility now with WAU- 
KESHA. 


FOUNDRY COMPANY JN 
DEPT. F-8, WAUKESHA, WISCONSIN 
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when you use this 


Automatic 


ELECTRIC DRUM WARMER 


Whether it’s by dipping, pouring or pumping, this 
portable electric oven makes removal of contents 
of metal drums fast, easy and convenient. Thermo- 
static control permits economical continuous oper- 
ation WITHOUT SUPERVISION. Insulated hinged 
halves give easy access for handling drums. Sizes 
for: 55, 30, 16 and 14 gallon drums. For 115 volts, 

208, 230 and 460 volts, single or 
Special sizes, and/or special voltages 
on request. Phone or write for latest literature, 














single phase; 
three phase. 


HAROLD L. 
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PHONE GReenleaf 4-4350 
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Here’s a_ typical Multiple 
Screw-Lift installation con- 
veying and elevating flour. 
Note the compactness and 
neat arrangement in close 
quarters. 


Write for Bulletins 
M-500-2 and M-600-2 
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The handling of free-flow- 
ing bulk material has al- 
ways presented problems 
— especially where dust- 
ing or moisture entered 
into the picture. 

Tight quarters have also 
plagued engineers endeav- 
oring to perfect a mater.al 
handling method _ that 
would work without losing 
efficiency. 

Since the introduction of 
Screw-Veyor and Screw- 
Lift (tubular horizontal 
and vertical conveyors) all 
the above problems have 
been eliminated — plus 
many more! 

A Screw-Veyor — Screw- 
Lift installation Feeds, El- 
evates, Conveys, Distrib- 
utes, Reclaims and recycles 
material without a human 
hand being involved. It’s 
automatic — _  function.ng 
and synchronizing with 
your present processing 
procedure. 
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Does it cut costs? We leave 
that to the thousands of users 
to answer for you. We can re- 
fer to one in your vicinity. Get 
the facts — write us today. 






































FOOD PROCESSIN 










If you want more information on ingredients, processes, controls 
or developments discussed herein, as you read this issue, August 1958 









| ask our READER SERVICE DEPT. . . . use this sheet — 
| As you read editorial articles and advertisements which interest you, on which you'd like more information . . . SERVICE 
note key number under each and circle this number below. Then fill in your, name, title, com , main uct 

and address at the bottom of this sheet and mail . . . no postage, no envelépe necessary. Information will come SLIP 





to you direct, without obligation. 
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e. 7278 7301 7324 7347 7370 7393 7415 
: 7279 7302 7325 7348 7371 7394 7416 a 
7280 7303 7326 7349* 7372 7395 7417 2 
7281 7304 7327 7350 7373 7396 7418 
7282* 7305 7328 7351 7374 7397 7419 | ae. 
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7291* 7314 7337 7360 7383 7405 7428 
7292* 7315 7338 7361 7384 7406 7429 
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*Since there are several items covered by this num- 
ber, please list this number with the specific item 
on which want additional information in the 
“Multiple Listings” column at right. 
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. See Other Side 
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Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader ... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Tear Off Here 


Please print or type 
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Name 








Company 
Ma SOR os ers em 


Rating of Company 


Street Address of Company 


Zone No. State 








*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 
essing is an important factor .. . FOOD PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 





Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 











... fill in form below 











Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . .. Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 











Please print or type 
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Former Company Affiliation 
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Former Address 














Your Name Present Title 
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Present Company 





Main Products 





Rating of Company 






Street Address of Company 
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